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ORE than just a slogan—a sci- 
/ fv entific truth crystallized in a 


- phrase: ‘The SKIN Keeps the FLAVOR 
— IN.” Millions of Americans find in those 


_ words a reliable guide to greater sau- * 
THISTED ~ sage satisfaction. Similarly, our cus- ~ 
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: J tomers find in our long-established rep- - 
Y TIP. 


. utation and unexcelled facilities the - 
\ absolute assurance of the best in Natu- 
ral Sheep Casings. 
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EXPERIENCED WORKERS THAT 
ARE ESSENTIAL IN SAUSAGE MAKING 


Today, as America goes into high gear for victory, you 
in the packing industry must speed up the production 
and improve the quality of process meats and sausage 
products in order to help feed the vast army of civilians 
and military men with healthy, wholesome nutritious 
food. This means that every available means must be 
employed to insure continuous production of these en- 
ergy building foods. 


Our job, as manufacturers of sausage making machin- 
ery, is to supply you with the proper tools and equip- 
ment so that you can do your part better and faster. 


Illustrated are three experienced Buffalo workers that 
are improving the quality of the product and speeding 
up production in plants everywhere. 


Buffalo Silent Cutters produce a smooth, fine-textured, 
high-yielding emulsion free from undesirable lumps and 
sinews. They protect protein value, improve the quality 
of the finished product and increase yield. Plants report 
that these machines are speeding production 25to50%. 


Buffalo Vacuum Mixers remove all air pockets and 
tiny air particles from the meat, producing a smoother, 
more condensed emulsion of finer quality and greatly 
improved color. Because the vacuum mixer removes all 
air, there is no place for bacterial growth to get 
started. This gives the product keeping qualities that 
heretofore were impossible to obtain. 


Buffalo Grinders are essential in sausage making 
because they condition or grind the meat into small 
uniform pieces without mashing or heating. When this 
ground meat is placed into the Silent cutter, the result 
is a smoother emulsion of the highest quality free from 
small bones and tough sinews. 


Write for illustrated bulletins and complete details 
on Buffalo Machines. 


JOHN E. SMITH’S SONS CoO. 
50 Broadway Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 
Sales and Service Offices in principal cities. 


BUFFALO SILENT CUTTER 


BUFFALO VACUUM MIXER 


BUFFALO HELICAL GEAR DRIVE GRINDER 
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OFFICIAL ORGAN, AMERICAN MEAT INSTITUTE 





MRS. O’LEARY’S COW is in the news again. It 
seems that the “bums” who in recent news items 
were alleged to have started the famous $197 mil- 
lion Chicago fire are only partly to blame. Had 
they not requested cream for the coffee they were 
drinking at Mrs. O’Leary’s party, she wouldn't 
have had to milk the cow at midnight. Joseph A. 
Kleker, Indianapolis butcher and grocer, affirms 
that his father not only butchered the cow and 
her calf, but kept the tanned skins for a number 
of years in the hope they would bring him a for- 
tune. Mr. Kleker’s son also asserts that the skins 
exhibited at the World’s Fair in 1893 were 
“phonys,” and that the cow and her calf were not 
destroyed by the fire—only scorched a little. 


xk 


A release from the Office of War Information 
on the difficulties of selling the “share-the-meat” 
plan to some thoughtless consumers struck a real- 
istic note. Said the release: “Then there will be 
the dear lady who will smile sweetly and say that 
she’s raised her Airdale, Hector, on a hunk of beef 
since he was a pup and that she’d hate to break 
him of his habit; well, now that war’s here, she'll 
have to do it—unless she wants to take the meat 
from her own share to give Hector. There are spots 
in the world today where hungry people would pay 
a lot to eat Hector himself.” 


x*x« 


After a hectic train ride from Idaho, some 75 
Red Duroc hogs decided to take a stroll around the 
stockyards of Frye & Co., meat packers in Seattle, 
Washington. A gate left ajar was their means of 
escape and it wasn’t long before grunting porkers 
were spread over the landscape enjoying the sights, 
blocking traffic and causing trouble in general. 
Patrolmen Frank Wallulis and J. G. Weatherbee 
were hastily summoned to the scene, where, with 
the help of Frye employes, they managed to round 
up the fatty little rascals. . . . William Ellis, Frye 
& Co. manager, insists that while Durocs supply a 
very good grade of pork, they are not any more 
intelligent than other swine. 


xk 


Add shortage headaches: Moving to avert 4 
threatened meat shortage in San Diego a short time 
ago, the California state OPA office announced that 
two Los Angeles packers had agreed temporarily to 
allocate some meat to San Diego. In a telegram to 
Senators Hiram Johnson and Sheridan Downey, the 
chamber of commerce protested that the recent 
OPA meat restriction order “imposes extreme haré- 
ship on San Diego due to failure to allow for great 
increase in population, shutting off of certain 
sources of supply and large consumption by military 
personnel on leave.” 
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SYLVANIA CASINGS 


FOR CONSERVATION 
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WHY 010 1BUY 
YOUR GRANO Of SAUSAGES ? 


... BECAGSE 
V4IKEO 





Armour’s Natural Casings Give Sausages Sales-Appeal 


Of course, customers don’t know whether or 
not your sausages are made with Armour’s 
Natural Casings ... but they do appreciate 
sausage products that have a firm, fresh 
appearance. The greater elasticity of 
Armour’s Natural Casings makes them al- 
ways cling tightly to the meat—and that 


gives you sausages with real sales-appeal! 

Then, too, Armour’s Natural Casings are 
carefully graded to size...always uniform 
...and always strong, to resist breakage. 
Scores of sizes and types from which to 
choose — your nearest Armour branch can 


quickly supply all your casing needs. 


ARMOUR’S NATURAL CASINGS 


a 
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Plan Nation-wide “Share Meat” Drive 


Food Requirements Committee Announces 
Details of Broad Educational Project 


gram to the nation were released by the Food Requirements Committee 


Dew of an educational campaign to explain the “share the meat” pro- 


this week. 


To a large extent the campaign was conceived by the meat industry and it will 
call for cooperation by packers and their salesmen, retail meat dealers, restaura- 


teurs and others from whom consumers 
get their meat. The campaign will in- 
volve the use of newspaper and radio 
advertising and promotional material, 
menu and recipe services, store posters, 
government statements and house-to- 
house visits by OCD workers. 

Campaign plans are the result of con- 
ferences held in Washington between 
the Food Requirements Committee and 
representatives of packer, retail meat 
dealer, grocer, food distributor, res- 
taurant and hotel organizations. The 
Food Requirements Committee sum- 
marizes results of these conferences and 
plans for the educational campaign in 
the following manner: 

The American Meat Institute will 
cooperate by turning out national ad- 
vertising and publicity to acquaint the 
public with the meat situation. This 
cooperation will take the form of space 
in leading newspapers and periodicals 
and will stress the further use of 
variety meats and alternate foods such 
as dairy products, vegetables, etc., 
whose nutritive value enables them to 
take the place of beef, pork, veal, mut- 
ton or lamb. Special recipe and menu 
services will be made available in local 
advertising. The Institute will also step 
up its retailer mat service. 


Meat Board to Help 


Together with the Institute, the Na- 
itonal Live Stock and Meat Board will 
keep the press and home-maker radio 
programs posted on the problems and 
needs of the campaign. The output of 
these association offices will not only 
include written copy but also an ex- 
tensive picture service on variety meats 
and alternates. As a_ supplementary 
service, their advertising and publicity 
campaigns will feature recipe and al- 
ternate food booklets to be sold at a 
small price; distribution of the book- 
lets will be handled by the Institute 
and the Meat Board. 

Packer and general foods distributor 
cooperation is being organized through 
the Advertising Council (an advisory 
group of advertising experts from the 
food field) which will tap the advertis- 
ing sources of all factors in the foods 
trades. In addition to general packer 
advertising released through the Insti- 





tute, individual packers will do their 
own advertising through the Advertis- 
ing Council. Individual meat packers 
will also feature share-the meat themes 
on their radio programs. 

Companies, such as General Foods, 
Standard Brands, etc., which do not 
market meats but do sell alternate 
foods, will key in with the share-the- 
meat campaign by advertising their al- 
ternate food products. 

Talks have been held in Washington 
with the following retail trade associa- 
tions: National Association of Food 
Chains, Naticnal Association of Retail 
Grocers, Voluntary Food Chains, Na- 
tional Association of Retail Meat Deal- 
ers, Super Market Association and the 
Cooperative Food Distributors of Amer- 
ica. The representatives of these retail 
trade associations pledged their coop- 
eration to post prominently sales plugs 
for variety meats, fish and poultry in 





Meat Industry Must 
Be the Teacher 
WHILE THE AMERICAN public 


will receive some of its information on 
the “share-the-meat” program through 
newspaper stories and advertising, 
broadcasts and government statements, 
the housewife’s most direct contact 
with the campaign will take place in 
her retail meat store and her major 
informant will be the meat dealer. 

Carrying the chain back a step, the 
dealer’s major source of information 
on meat-sharing must be the packer. 

It is up to the packer to sell the 
campaign to the dealer and through 
him to the housewife. The alternative 
to a successful voluntary plan for 
sharing the meat is compulsory ration- 
ing. 

The brief of a recent talk by Secre- 
tary of Agriculture Claude R. Wick- 
ard, and the pamphlet published by 
the American Meat Institute (see page 
8) contain facts which should be 
used by the packer in promoting the 
success of the “share-the-meat” pro- 
gram. 











order to ease the pressure on restricted 
meat cuts. 

They also promised to train their 
store and sales personnel and to spread 
the message in their local advertising. 
The government agreed to provide re- 
tail dealers with special posters an- 
nouncing the meat campaign and ap- 
pealing to the public for cooperation. 
These posters will be distributed in two 
ways: (1) by packing industry sales- 
men and (2) from the office of the food 
and trade associations. Retailers will 
get their posters from one of these two 
sources. There is no need to write for 
them. 


An eight-point program for bring- 
ing the share-the-meat campaign to 
restaurants, hotels, dining cars and 
other public eating places has been 
mapped out by the Foods Requirements 
Committee and the American Hotel As- 
sociation and the National Restaurant 
Association. The eight points are: 


Restaurants and Hotels 


1.—Maintain the standard sizes of 
meat portions at present prices, except 
in cases where the price of meat to 
eating houses advances. 


2.—Make available half portions at 
reduced prices in order to help patrons 
who wish to cut down on the amount 
of meat eaten at one meal. 

3.—Display on table cards, menu 
stickers or fliers, or wall placards a 
summary of the share-the-meat pro- 
gram, soliciting cooperation of each 
patron in staying within his share. 

4.—Indicate to patrons the approxi- 
mate weight of restricted meat (all 
beef, veal, pork, lamb and mutton ex- 
cept the variety meats) in each stand- 
ard meat dish in order to help them 
stay within their individual shares. 

5.—Reduce the number of dishes in- 
cluding restricted meats served each 
day. 

6.—Do not emphasize restricted meat 
items on menus. 

7.—Serve no more than one restricted 
meat to a customer at one meal. (For 
example, eliminate mixed grills and 
meat garnishings). 

8.—Provide in the daily menus more 
dishes made of the variety meats, of 
poultry, of fish (where available) and 
of meat alternates such as cheese and 
beans. 


On the question of meatless days, 
the Food Requirements Committee says 
that it does not recommend a uniform 
national meatless day. The reasons for 
this opinion are that if the meatless 
days should be successful, it would re- 
sult in cutting the consumption of 








householders who are now eating be- 
low the sharing level. And, if they are 
failures, it would be pointless to act. 
However, if the community feels sure 
that these considerations do not apply 
to it, it may try a meatless day if it 
so wishes. 

The government will conduct an all- 
out educational drive, which will in- 
clude a steady flow of statements from 
high government officials and releases 
from agencies working on the campaign. 
Pictures and feature services also will 
contribute. The government, in its radio 
directives to stations, will urge that 
share the meat themes be broadcast 
frequently. The government has also 
arranged with the Associated Press to 
carry its retail trade poster, previously 
mentioned, through its mat service. 


The biggest face-to-face educational 
campaign yet conducted by the govern- 
ment has been planned for the share- 
the-meat program. Four million block 
leaders, organized by the OCD Councils 
of Defense, will visit homes, explain the 
reason for the campaign and what 
civilians are expected to do, and leave 
a share-the-meat pamphlet put out by 
the Office of Defense Health and Wel- 
fare. Twenty million such pamphlets 
have been printed for distribution to 
homes. The 800,000 local neighborhood 
leaders of the Agricultural Extension 
Survey have been mobilized and will 
take the message of the share-the-meat 
campaign to farm homes. 


The Office of Education has keyed 
in with the campaign through work 
with the home economics departments 
of junior and senior high schools. Teach- 
ers in these departments will explain 
the campaign to their students, drama- 
tize it in school cafeteria menus, con- 
duct poster contests and instruct the 
community in the further use of reg- 
ional alternate foods. 


Wickard Explains Campaign 


Reasons for the campaign and some 
of its mechanics were explained to the 
nation last weekend in a radio address 
by Claude R. Wickard, Secretary of 
Agriculture and chairman of the Food 
Requirements Committee. 


“We do not have enough meat to en- 
able all of the consumers of this coun- 
try to buy all they would like to buy,” 
Secretary Wickard declared. 

Reviewing the needs of the armed 
service and our allies, and pointing out 
that the amount of meat left for 
civilians (out of a record-breaking total 
supply) is not enough to fill the de- 
mand, the Secretary stated that the 
restriction order is needed to make sure 
that we don’t eat up some of the meat 
our army and allies must have. 


“Our next problem,” said Secretary 
Wickard, “is to make sure that our 
domestic supply is divided up fairly. 

“We have the greatest pressure of 
demand on supply that we have ever 
experienced. Most American families 
have higher incomes. But there are 
fewer and fewer things to spend money 
on, so people turn to food, especially 
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‘Share the Meat’ a Success—Or Rationing 


OINTING out that the alternative to the voluntary “share the meat” 

program may be compulsory meat rationing, sooner than might other- 
wise be the case, the American Meat Institute is urging all its members to 
do everything they can to make the voluntary campaign successful. 

Plans for compulsory rationing are now being worked out in Washington, 
the Institute reports, and rationing (if it were imposed) would be somewhat 
similar to the rationing of sugar and gasoline. Meat, of course, offers many 
problems not present in the case of sugar or gasoline. Meat cannot be 
stored or hoarded. 

The Office of Agricultural War Relations, U. S. Department of Agricul- 
ture, believes that a great many housewives depend entirely on their retail 
meat dealers for information on meat. Consequently, the government re- 
quests that in the weeks ahead retail meat dealers be given all possible in- 
formation on the “share the meat” program to pass on to consumers. 


Meat packer salesmen, says the Institute, can perform an important serv- 
ice by giving retailers information. The Institute has published a folder 
giving the basic facts on the “share the meat” program. These are printed 
below in italics. It is suggested that the packer salesman study these facts 
and pass them on to his customers. 

Moreover, it is suggested’ that the packer salesman can help the dealer 
by pointing out that his participation can follow two lines: 1) By helping 
his customers understand the necessity for meat conservation, why they 
should hold their consumpticn to 2% lbs. weekly, and other facts about the 
sharing program, and 2) by distributing equitably the supplies of meat 
he receives. 

Basic facts on the “share the meat” campaign for dissemination among 
dealers and consumers follow: 

For better health, better morale, and greater strength America asks you 
to “Eat the Right Foods.” Only a strong people in the best state of nutri- 
tion will be able to win the peace and rebuild this war-torn world. 

So that our own fighting men and those of our allies may have enough, 
and so that every American civilian, war-worker or otherwise, may have 
the better nutrition needed, our government asks everyone to “share the 
meat” and to limit themselves voluntarily to 2% lbs. of meat per week per 
adolescent or adult person. Children should have proportionate quantities, 
according to their age. 


Nutritionists are agreed that meat should be eaten at least once each day. 
It is man’s outstanding protein food because its proteins are “biologically 
adequate” ... contain all the ten essential amino acids needed for tissue 
growth. It supplies valuable amounts of the vitamins thiamine, riboflavin 
and niacin, as well as necessary minerals iron, copper, and phosphorus. 

Some of our people heretofore have eaten more than 2% lbs. weekly. 
Some have eaten less. 


Your government requests everyone who has been accustomed to larger 
amounts of meat to limit themselves to 2% lbs. of beef, pork, veal, lamb and 
mutton per week. But consumers may make up for the additional proteins 
they have had heretofore by eating more of the variety meats such as liver, 
sweetbreads, tongue, kidneys, brains, hearts, sausage products not made 
of carcass meats (such as liver sausage, souse, scrapple, etc., etc.) .. . and 
poultry and fish, and other items which are not on the government’s “volun- 
tary ration” list. 

People who have been eating less than 2% lbs. of meat per week should 
make sure that they get an adequate supply of the essential nutrients of 
which meat is such an excellent source. Our country is served better by 
consumers aiming toward better nutrition than by limiting themselves to the 
amount of meat they eat daily to a point which is not called for on the basis 
of available civilian supplies. 

Remember, too, that the meat products not on the government’s “volun- 
tary ration” list are excellent sources of the nutrients natural to all meat. 








to meat. Our normal supply is smaller 
than the abnormal demand. 

“We have had situations like that 
before. We adjusted things by letting 
prices go up until the product was out 
of reach of a good many people. The 
supply was shared among those with 
the highest buying power. We are not 
going to go that way this time. We are 
not going to deny meat to families 
whose incomes aren’t high. We are not 


going to invite uncontrolled inflation by 
letting prices skyrocket. 

“But, in addition to playing fair with 
families who don’t have a lot of money, 
we also must play fair with those who 
don’t have a lot of free time for shop- 
ping. Without a share the meat pro 
gram, the people who have the time 
get to the meat market and the publie 
dining place early in the day or early im 
the meal period would get the meat. 
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Those who came late in the day or the 
meal period would be going without 
meat day after day. Those who would 
suffer most are families of women 
working in war plants on the day shifts. 

“Already we are hearing bitter com- 
plaints that such families don’t ever 
get a fair chance at meat. Those com- 
plaints are just. It’s not fair to ask the 
families where mother and father both 
work in war plants and normal family 
life is disrupted to sacrifice some more 
and carry all the burden of sharing the 
meat supply. We should all share and 
share alike. That is the purpose of the 
share-the-meat program.” 

After pointing out how farmers had 
increased the meat supply, and would 
take further, but necessarily slow steps, 
to raise their output, the Secretary con- 
tinued: 

“Now, there are some areas, mainly 
in the Middle West, where shops still 
have just about as much meat as people 
will buy. Some families there wonder 
why national limitations are necessary. 
Of course, the only reason why some 
areas have had more than their share 
of the national supply is that other 
areas have had a great deal less. The 
original price ceilings for meats have 
been one of the main reasons for un- 
equal distribution throughout the coun- 
try. Local differences had the effect of 
attracting meat to some areas and cut- 
ting down the movement to others. 


“Last week, the OPA revised its pork 
ceilings so as to remove that reason 
for unequal distribution. The OPA now 
is at work on a similar action concern- 
ing beef. 

“In other places the meat program 
has been criticized for not going far 
enough. A couple of weeks ago an edi- 
torial in an eastern newspaper went 
after me pretty sharply. The writer 
said I was calling upon the American 
people to make sacrifices, and then 
telling them that all they would have 
to do was to eat one mouthful less of 
meat each day, and that they even 
could make up for that sacrifice by 
eating more chicken. 


“Now, the average figures for meat 
consumption bear out that criticism. 
But for millions of families, sharing 
the meat is going to mean much more 
of a sacrifice than going without one 
mouthful a day. 

“Some people have been eating less 
than 1 lb. of meat a week, some as 
much as 5 lbs. One of the reasons why 
the average consumption of meat was 
only 2% Ibs. per person during the 
1930’s was that millions of families 
could not afford to buy as much as they 
wanted. 

“So the present share-the-meat pro- 
gram has two meanings. For most 
people who have always had comfort- 
able incomes it will mean considerably 
less of the restricted meats than they 
have been used to. For people whose 
purchasing power has increased only 
recently it should mean more meat. 

“As to the details of the sharing pro- 
gram, there are few hard and fast pro- 
visions. The important thing is that 





“TEMPORARY EXEMPTION” 


Cartoon by Rube Goldberg, published by 

New York Sun, portrays status of frank- 

furts under “meatless day” edict now being 
observed in New York. 





each person eat no more than his share 
of meat—2% lbs. a week for an adult. 

“How each family accomplishes this 
is not important—whether through 
meatless days or meatless meals, or 
simply smaller portions of meat when- 
ever it is served. 


Carcass Meats Restricted 


“Only the meats which come from the 
carcasses of hogs, sheep and cattle are 
restricted. Variety meats, such as the 
tongue, liver and sweetbreads aren’t in- 
cluded, because they aren’t the kind of 
meat that can be used for military and 
lend-lease purposes. Poultry and fish are 
not on the restricted list at all. 

“Eggs, dry beans and other foods have 
all or some of the food values of meat. 
By using more of these along with more 
of the unrestricted meats, housewives 
still will be able to serve nourishing, 
varied diets. 

“The share of 2% lbs. for persons over 
12, of course, applies to meat eaten out- 
side the home as well as in it. The Foods 
Requirements Committee did not lay 
down a hard and fast program for ho- 
tels, restaurants, dining cars, and other 
public eating places to follow, but put 
the problem up to them. They worked 
out a program under which public eat- 
ing places over the nation will use less 
of the restricted meats in their menus, 
offer half portions at reduced prices, 
and so on (see adjoining column.) 

“In New York City, Mayor LaGuardia 
has obtained the cooperation of the pub- 
lic eating places in serving none of the 
restricted meats on Tuesdays, with the 
aim of helping patrons hold within their 
fair share of the meat. The Foods Re- 
quirements Committee has not asked for 
a uniform meatless day everywhere. 
But if any community or any family 
wishes to go one day a week without 
serving any of the restricted meats, 
they certainly may do so... .” 
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Hotels and Restaurants 
Consider "Meatless Days" 


New developments are reported al- 
most daily with reference to the adop- 
tion of “meatless days” by hotels and 
restaurants in some sections of the 
nation. Philadelphia hotels and restau- 
rants have decided upon two meatless 
days per week. (Tuesday and Friday), 
starting in November. Hot dog and 
hamburger stands will cooperate in the 
move by serving various types of “sea- 
burgers” and cheeseburgers.” New York 
has already experienced its first meat- 
less day, and there is some indication 
that the practice may bring repercus- 
sions among consumers. “Meatlegging,” 
a throwback to the speakeasy days, is 
also feared, because of the red tape in- 
volved in the rationing. 


Some hotels and restaurants in the 
“meatless day” areas have taken the 
attitude that if an individual, under 
the voluntary meat rationing plan, 
wants to go without meat he most cer- 
tainly may do so, but at present there is 
no law against eating meat. Mayor 
La Guardia of New York in a recent 
radio address stated that consumers 
could help control prices “by buying 
less meat.” He also warned the meat in- 
dustry that the government “expects 
full and complete cooperation on 
prices.” 

The National Restaurant Association 
and the American Hotel Association 
want civilians to limit their consump- 
tion of all forms of beef, veal, lamb, 
mutton, and pork to the following week- 
ly amounts: Children under 6 years— 
% lb.; children 6 to 12—1% lIbs., and 
persons above 12—2% lbs. (See page 
7.) 

The Office of Price Administration 
has issued a conservation order limit- 
ing until December 31 the quantity of 
meat that packers can sell to the 
civilian trade, but before meat ration- 
ing becomes effective, a number of ques- 
tions remain to be decided, including 
the manner in which the rationing plan 
will be applied to the various kinds of 
public eating places. In the meantime, 
the chefs in the “meatless day” areas 
are getting an opportunity to produce 
some “culinary medleys.” 


MAY USE UP OLD LABELS 


In order to permit the utilization of 
old stocks of approved labels, cartons, 
tinware, etc., that may be on hand Janu- 
ary 1, 1943, the U.S. Bureau of Animal 
Industry will permit the use of such 
stocks even though the inspection state- 
ment thereon is not in the form pre- 
scribed by Subsection 17.2 (b) of 
Amendment 15 to BAI Order 211, Re- 
vised. This permission will continue un- 
til the stocks on hand are exhausted or 
until further orders are issued by the 
BAI. The Bureau points out that care 
should be taken to have all new sup- 
plies of labels prepared in full con- 
formity with requirements of Amend- 
ment 15. 
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“Accidents stop work. Accidents halt the Mesh gloves—an important safety aid. “No “Safety shoes are important for every 
supply line. That’s what the enemy wants.” fingers have ever been lost by men wearing worker. They’ll protect your feet fron 
This worker has had a bad fall. safety gloves.” crippling injuries.” 


“Shock-proof helmets protect your head The film stresses importance of early treat- Axie: “My favorite hunting ground is a 
from injury. In certain departments, every ment of all injuries by trained personnel place where a knife is used. They're a 
man should wear one.” available at plant. ers here for knife cuts.” 
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of employe education, John Morrell & Co. has done 

a particularly thorough job on the important subject 
of safety. In a new film just completed for the company 
by the Chicago Film Laboratories, Morrell dramatically 
points out many of the most common causes of accidents 
among meat plant employes, emphasizing that most acci- 
dents can be prevented by caution on the part of the 
worker, proper use of safety equipment and prompt atten- 


A GAIN turning to the sound slide film as a medium 


tion to all injuries, however insignificant they may appear. 

The film drives home the fact that meat plant accidents 
destroy valuable equipment and materials and aid the axis 
by reducing the flow of vital foodstuffs to the armed forces 
and to our allies. Appropriately coupled with this theme is 
Axie Dent (see below), a thoroughly unpleasant fellow who 
is represented in the film as the personification of careless- 
ness. By foiling Axie, alert meat plant workers can go a 
long way toward increasing their war effort contribution. 





Asie chalks up score as careless worker sinks 
flade in forearm of fellow employe. “Meat 
stabbing” was to blame. 


Risky business! A conveyor line is no place 
for rings. This feminine worker is inviting 
trouble. 


Axie: “Well, she’s still got the ring. . . . But 
she won’t earn any pay checks for the next 
two weeks.” 


Careless worker neglects to wait until blades 
of sausage grinder stop before beginning to 
clean grinder. 


Pulling meat trees, instead of pushing them, 
may cause serious injury if load strikes an 
open switch. 


Axie gloats over this girl’s high heels. He 
knows they increase chances for a bad fall 
in the plant. 








| 
| , 
eS 

: 


Flash at end of Morrell film summarizes 
three simple rules for working more safely 
and profitably. 


~. 


How not to lift a load. Weight should be 
thrown on legs instead of back. Back in- 
juries may be serious. 


Meat scraps, wet and slippery, should be 
kept off fioor. They are a common source 
of falls in meat plants. 





4 ; Fi 
Fr, WORK CAREFULLY. 


2.USE SAFETY 
EQUIPMEN 


3. REPORT ALL INJURIE 
PROMPTL' 
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Lard Price Schedule 
is Clarified by OPA 


N AMENDMENT 14 to Revised 

Price Schedule No. 53, fats and oils, 
several important subdivisions have 
been added to Amendment 10, RPS 53 
(see THE NATIONAL PROVISIONER of Oc- 
tober 10, page 16) and the two amend- 
ments are consolidated and become 
effective on October 31. 

Subdivision (i) of subparagraph (8) 
of paragraph (b) of Section 1351.151 
is amended to include the italicized 
words: 

“(i) Chicago and East St. Louis bas- 
ing points area. This area shall include 
that part of the continental United 
States east of the Mississippi river and 
north of the northern boundaries of 
Tennessee and North Carolina, except 
Minnesota. .. .” 

Subdivision (iii) 
(8) of paragraph (b) 
1351.151 is amended to 
italicized words: 

“(iii) Multiple basing point area. 
This area shall include that part of the 
continental United States west of the 
Mississippi river and all of state of 
Minnesota. .. .” 

The following new subdivisions, (ix), 
(x) and (xi) of subparagraph (8) of 
Section 1351.151 take the place of sub- 
divisions published in Amendment 10: 


of subparagraph 
of Section 
include the 


“(ix) The maximum prices for proc- 
essors, established by Section 1351.151 
(b) (8) (i), (ii) and (iii) of this 
schedule are maximum prices for car- 
load sales of a lard commodity or com- 
bination of lard commodities, where 
such carload is sold to one buyer and 
shipped in one shipment whether a 
through car shipment, single destina- 
tion, or a stop-over joint car shipment, 
more than one destination. 

“(x) The processor's maximum price 
for less than carload sales shall be the 
processor’s maximum delivered price at 
the community of sale, as established 
by Section 1351.151 (b) (8) (i), (i) 
and (iti) of this schedule, plus %c per 
lb. 

“(xi) Section 1351.151 (b) (8) (ix) 
and (x) shall apply whether the sale 
is made direct or through branch house 
or car-route activity or similar form of 
selling, so long as such selling unit is 
processor-owned or operated.” 

Subdivisions (m), (n), (0) and (p), 
containing additional definitions, are 
added to Section 1351.151 (b) (8) 
(xii). They are: 

“(m) ‘Tare’ means 15 per cent of the 
packinghouse product freight rate, 
whether carload sale or less than car- 
load sale, and regardless of package or 
type of lard. 

“(n) ‘Packinghouse product freight 
rate’ means the packinghouse product 
freight rate, published in public tariffs 
for minimum 30,000 lb. weight pack- 


inghouse products (except canned 
meats) or if no rate for 30,000 Ib, 
minimum weight same class is avail. 
able, the nearest minimum weight car. 
load established for same class shall 
apply in computing maximum prices 
under Section 1351.151 (b) (8) of this 
schedule. 


“(o) ‘Community of sale’ means that 
point at which the purchaser from the 
processor resells the lard so purchased, 
regardless of the point at which actual 
delivery of the lard from the processor 
to the purchaser takes place. 


“(p) ‘The maximum price delivered 
means the maximum price delivered at 
the community of sale, as established 
Section 1351.151 (b) (8) (i), (ii) and 
(iii), regardless of the method of ship. 
ment and regardless of the point at 
which actual delivery of the lard from 
the processor to the purchaser takes 
place. It also means the actual dollars 
and cents figure, as computed decimally 
under Section 1351.151 (b) (8), and 
no higher price may be charged, al- 
though the processor may adjust this 
maximum price downward to the neat 
nearest eighth of a cent or lower figure, 
if he so desires.” 


Renderers participating in the na- 
tionwide household fats salvage cam- 
paign are saving the cans in which the 
fat is turned over to them. The cans 
are cleaned and flattened so they can be 
detinned. 
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Not meat alone, but meat plus cereals & spices 


e THE MEAT e THE SPICES e THE BINDER e 


We recommend Grade “A” Pep or G.P.F. and fine golden cereal binder. 
PEP CAN BE USED IN PLACE OF MILK. 


GRIFFITH SAYS: ‘SAVE THE JUICES, SAVE THE FATS” 


THE GRIFFITH LABORATORIE 


1415-1431 West 37th Street, Chicago, Illinois cae Bactsl ae 
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Big Turnout for AMI 
Meeting on West Coast 


The fall regional meeting of the 
American Meat Institute was held at 
the Mayfair hotel, Los Angeles, on 
October 21, with 
121 meat packers 
and packer repre- 
sentatives present. 
S. P. Cornelius of 
the Cornelius Pack- 
ing Co., Vernon, 
member of the In- 
stitute board of di- 
rectors, presided. 

A general discus- 
sion was held on 
federal regulations 
with interpretive 
talks by Mr. Cor- 
nelius and E. F. 
Forbes of San 
Francisco to clarify 
OPA regulations pertaining to the re- 
duction of beef kill to 80 per cent of the 
amount allowable a year ago. 


Ben Miller, Union Packing Co., and 
Ben W. Campton, Meat Packers, Inc., 
gave reports regarding proceedings of 
the recent AMI convention at Chicago. 
Discussion in the form of extemporane- 
ous remarks from the floor by various 
packers developed on the subject of the 
meat packing industry’s ability to sup- 
ply the constantly growing armed forces 
of the country. 


P. CORNELIUS 


Dog Food Firm Producing 
For Army and Lend-Lease 


The large, modern plant of the Rival 
Packing Co., Chicago, is no longer pro- 
ducing cans of dog food, but is busily 
engaged in packing canned meats for 
the U. S. armed forces and for ship- 
ment abroad to foreign nations obtain- 
ing meat under the lend-lease plan. 


Typical of the products now being 
canned is one of the “K” ration pack- 
ages developed by the Quartermaster 
Department in its research laboratories, 
where experiments have been going on 
for some time in the preparation of 
Army canned rations. Rival is canning 
an item consisting of pork and eggs, 
which is cooked and ready for imme- 
diate use. The “K” ration was designed 
especially for units of motorized and 
mechanized forces subject to enemy fire, 
and has been thoroughly tested and 
found efficient and practical under all 
conditions. 


Other products being canned, in addi- 
tion to those for the armed forces, are 
luncheon meat and pork sausage, which 
are purchased for lend-lease for ship- 
ment to the farthest corners of the 
world. 
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Personalities and Fvents 
|_of the Week 


R. G. (“Dick”) Ellison, 65, engaged 
in the wholesale meat business in the 
Diamond market, Pittsburgh, Pa., for 25 
years, a life-long resident of Pittsburgh 
and formerly meat inspector in Old 
Allegheny, died suddenly on October 23 
in the West Penn hospital. 

Three Omaha packinghouse employes 
who have recently qualified for the 50- 
year gold service award of the Ameri- 
can Meat Institute include Patrick J. 
Corcoran, curing supervisor and travel- 
ing inspector for the Cudahy Packing 
Co., P. J. Brennan, for the past 31 years 
a trimmer at the Cudahy plant, and 
Frank Wichert, foreman in the Swift 
& Company beef loading department 
until his retirement on October 1. 

One hundred and eighty Kroger em- 
ployes in the “mid-south” have received 
war production training from John 
Douglass, director of meat operations in 
the Kroger Memphis branch. Mr. Doug- 
lass qualified as a war production train- 
er in Cincinnati in June. 

David A. Cusak, sales representative 
of Swift & Company at Scranton, Pa., 
died on October 15 at his home. Before 
joining Swift, Mr. Cusak was engaged 
in newspaper work at Marion, O. 

A $30,000 contribution to Chicago’s 
community fund by Armour and Com- 
pany was announced this week by the 
chairman of the fund. The gift was from 
the company itself, in addition to other 
contributions to be made by Armour 
employes and executives. 


Champ Reese, representative of the 
American Meat Institute, discussed the 














Chester Plant Finds Women 
Handle Its Operations Well 


W. Edward Medford, vice president of 
the Chester Packing and Provision Co., 
Chester, Pa., disclosed that butchering 
at the plant, a time-honored masculine 
occupation, now is being taken over by 
the weaker sex as men are taken for 
the armed services and jobs in war 
industries. Six months ago, there were 
only men butchers at work in the cut- 
ting and trimming rooms of the plant; 
today, almost half the butchers in the 
cutting and trimming departments are 
women. 

According to Mr. Medford, it has 
been fairly easy to train women for the 
packinghouse work. They are accus- 
tomed to handling food. They know 
meats and meat cuts, and within three 
weeks are able to maintain production 
right along with the men. 


meat situation recently at a meeting 
of the San Diego section of the Home 
Economics Association at the University 
club, San Diego. 

The San Jose Meat Co., San Jose, 
Calif., was the first meat firm in the 
county to apply for federal inspection 
in order to become eligible to handle 
federal meat orders, the state division 
of animal industry revealed recently. 
The U. S. Department of Agriculture, 
which has already approved applications 
of more than 20 intrastate California 
plants, was expected to act soon on the 
company’s request. 

Joseph Wagenheim, president, Joseph 
Wagenheim, Inc., wholesale and retail 
meat dealers of Atlantic City, has been 
named chairman of the initial gifts 
committee of the Absecon Island war 
chest campaign, a drive to collect funds 
for 23 local welfare groups and other 
war appeal charities in the area. 

George W. Atmore, 88, grandson of 
the late Robert Atmore, jr., founder of 
the Philadelphia concern of Atmore 
Sons, Inc., mince meat manufacturers, 
died on October 21 at the home of rela- 
tives. He was affiliated for more than 
50 years with the firm, which his grand- 
father founded over a century ago as 
Atmore’s Mince Meats. 

There is a possibility that Philadel- 
phia’s city-run institutions may begin 
purchasing their own steers for fatten- 
ing. Charles H. Gragelow, director of 
supplies and purchases, recently re- 
quested $15,000 cf the city council to 
buy young steers. The steers would be 
fattened on the city’s model farm, and 
would be used as a source of emer- 
gency meat supply as needed. 

Featuring its Milwaukee Silver Band 
skinless wieners and other sausage and 
prepared meat products, the Milwau- 
kee Sausage Co., Seattle, recently 
staged a gala opening of its new spic- 
and-span branch in the lower level of 
the recently completed Sanitary Public 
market, shopping center located at First 
ave. and Pike st. The former market 
spot of the company was burned out 
in a fire last December. 

Edward C. Wacker, 64, owner and 
operator of a meat market in Indian- 
apolis, Ind., who had been affiliated with 
the wholesale and retail meat trade for 
40 years, died early this month at his 
home there. 

Family and friends of the late Harry 
Abraham, executive of Abraham Bros. 
Packing Co., Memphis, assembled at his 
grave on October 18 to unveil a monu- 
ment to his memory. 

City Packing Co., Longview, Tex, 
owned by W. J. Pritchett and J. L. Deer- 
ben, jr., plans to begin slaughtering 
hogs soon. A priority order has been 
given the company for purchase of hog 
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scalding equipment. The plant has been 
slaughtering cattle for about seven 
years. 

James W. Rollag, Columbia Sausage 
Co., has been elected to the Tacoma 
chamber of commerce. 

Edward J. Grier has been named gen- 
eral counsel for John Morrell & Co., 
succeeding the late George F. Heindel. 
Mr. Grier’s ap- 
pointment was an- 
nounced by T. 
Henry Foster, Mor- 
rell president. Mr. 
Grier, a lifelong 
resident of Ottum- 
wa, was graduated 
from Creighton 
University with his 
LL.B. degree in 
1931, and was ad- 
mitted to the Iowa 
bar on October 3. 
He practiced in the 
Ottumwa office of 
Daniel F. Steck un- 
til elected Wapello 
County attorney in November, 1932. He 
assumed that office on January 1, 1933, 
and retained it until April 8, 1940, when 
he became associated with John Morrell 
& Co. The new general counsel is a 
member of the Knights of Columbus, 
the Elks, the Ottumwa Country club, 
Wapello County Bar Association and 
the Second Judicial District Bar Asso- 
ciation. 

The 1,200 members of the general 
office staff of Armour and Company, 
Chicago, have authorized salary deduc- 
tions for war bond purchases which on 
October 16 went over the 10 per cent 
goal set by the U. S. Treasury Depart- 
ment, according to an announcement by 
George A. Eastwood, president of Ar- 
mour and Company. 


Joseph R. Walsh and Geo. H. Dunlap 
jr. Chicago provision brokers, have 
formed a partnership with offices at 327 
S. La Salle st. They will operate under 
the name of G. H. Dunlap Jr. Co. 

Miss Jessie Alice Cline, formerly of 
the University of Missouri, is the newly- 
appointed director of the department of 
home economics of the National Live 
Stock and Meat Board. Miss Cline suc- 
ceeds Inez S. Willson, who has joined 
the editorial staff of the magazine 
What’s New in Home Economics. 

Globe Packing Co., headed by Joseph 
Clavin, which has been operating in 
quarters at the Harman Packing Co., 
Vernon, Calif., has taken over the plant 
of the E. G. Smith Packing Co. at Nor- 
walk, Calif., 10 miles southeast of the 
Vernon-Los Angeles packinghouse dis- 
trict. Negotiations for the transfer were 
completed on October 17. 

_Fritz Groeneveld, New York provi- 
sion broker, who is spending a good 
part of his time as a flight officer for 
the Civil Air Patrol on courier service, 
flew in to Chicago late this week. 

John Felsen, for many years with 
Swift & Company, New York, recently 
opened his own brokerage office at 336 
W. 14th st., New York. Mr. Felsen is 
well known in the metropolitan New 
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York area and throughout the New 
England territory among those active in 
fresh and frozen meat, provisions, dry 
sausage, cheeseeand other specialties. 

In a recent talk before members of the 
Rotary club of Hazelton, Pa., J. P: 
O’Hara, local manager for Wilson & 
Co., told how the meat industry is work- 
ing to insure equitable distribution of 
domestic meat supplies. He advocated 
greater consumer knowledge of the 
various meat cuts. 

Frank Wambach, who operated a sau- 
sage kitchen in New York City for the 
past 20 years, has purchased a new fac- 
tory at 332 W. Master st., Philadelphia. 
Mr. Wambach manufactures a quality 
line of sausage and meat specialties. 
His new plant is modernly equipped 
and will be in operation November 9. 

A $3,500 improvement project is un- 
der way at the Cudahy Packing Co.’s 
New Ulm, Minn., unit. 

M. Platt of Seagate, Brooklyn, N. Y., 
announces that in the near future he 
will begin canning meat and meat prod- 
ucts for lend-lease, operating the plant 
of the Gotham Packing Co., Inc., 352 
Johnson ave., Brooklyn. 

Fred W. Kiner, 70, formerly a fore- 
man at the old Indianapolis abattoir, a 
resident of Indianapolis since 1913, died 
recently there at the home of a daugh- 
ter, with whom he had resided for the 
past ten years. 

Plans for a state-wide survey of beef 
and veal production in Florida high- 
lighted a meeting on October 22 of the 
directors of the Florida State Cattle- 
men’s Association at Lakeland, Fla. 
Emphasizing the importance of accu- 





i: 





rate forecasts of beef and veal produc- 
tion in the Southeast, W. F. Callander, 
statistical consultant for the Bureau 
of Agricultural Economics, described a 
state-wide survey his office will conduct 
in December. 

Norman F. Handlan, a member of the 
engineering department of the John J. 
Dupps Co., Cincinnati, manufacturers of 
Rujak rendering equipment, died on 
October 20 after a short illness during 
which he was confined to the Middle- 
town hospital, Middletown, O. Mr. Hand- 
lan was widely known among members 
of the meat packing industry, having 
started years ago with the Brecht Co. 
at St. Louis. He also served with other 
machinery manufacturers as a sales 
engineer, becoming affiliated with the 
Dupps organization two years ago. 

Joseph G. Huck, 48, purchasing agent 
for the Houston Packing Co., Houston, 
Tex., passed away recently. 


Albany Packing Co., Albany, N. Y., 
recently completed for the Army what 
was said to be the largest order for 
canned bacon ever shipped from that 
section. The entire processing of the 
bacon was handled by women workers, 
of whom the plant and office now em- 
ploy more than 250. 


J. L. Thweatt, manager of the Birm- 
ingham, Ala., branch of Swift & Com- 
pany, on October 24 was transferred to 
Baltimore to head the company’s office 
there. He has served in Birmingham 
since 1938. 

Kingan & Co., Indianapolis, has 
awarded two scholarships to high scor- 
ing 4-H club livestock judges at a recent 
contest held at Purdue University. 





DEALERS ASKED TO STEP UP FAT COLLECTION 


Leo Bernard, Westport, Conn., meat dealer, starts another can of waste kitchen fat on its 
way to make explosives—accepting it from Mrs. Maurice T. Moore, national chairman 
of USO women’s volunteer activities. Lessing Rosenwald, director of the WPB conserva- 
tion division, has appealed to all chain and independent meat dealers to increase col- 
lection of waste fats. He announced the American Meat Institute will begin at once— 
through packer salesmen—to distribute new waste fat and grease store display material. 
Millions of pounds of fats have been collected but WPB wants more; colder weather is 
expected to encourage fat salvage by housewives. 
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PRICE ZONES UNDER REVISED 
MAXIMUM PRICE REGULATION 
NO. 148 


_ ra 





For full information on prices, defini- 
tions, exceptions, etc., the packer should 
refer to Revised Maximum Price Regula- 
tion No. 148, as published in The Na- 
tional Provisioner of October 24, page 19. 
This map will serve as a general refer- 
ence on zones and their prices. 


CENTRAL (BASE) ZONE.—Maximum 
price for each wholesale pork cut delivered 
to the buyer within this zone or delivered 
outside the zone by local delivery begin- 
ning in the Central Zone shall be the base 
price. 

CHICAGO ZONE.—Maximum price for 
each wholesale pork cut delivered to the 
buyer in this zone or delivered to the buyer 
outside the Chicago Zone and the Central 
Zone by local delivery beginning in the 
Chicago Zone, shall be the base price, plus 
Ye per Ib. Local deliveries from the Cen- 
tral Zone to the Chicago Zone shall be 
at the base price. 


OUTSIDE ZONE, EAST.—Maximum 
price for each fresh wholesale pork cut 
delivered to the buyer in this zone shall be 
the base price, plus 115 per cent of the 
lowest fresh meat carload freight rate 
from Chicago to such point, adjusted to 
the nearest 25c per cwt., plus “sc per lb. 
Maximum price for each’ cured or proc- 


essed wholesale pork cut shall be the base © 


price plus 115 per cent of the lowest pack- 
inghouse product freight rate from Chi- 
cago to such point, adjusted to the nearest 
25c per cwt. and plus sc per Ib. On 
fresh loins, shoulders, picnics, Boston 
butts, boneless butts, etc, derived from hogs 
killed in each of the following regions and 
delivered by local delivery within the 
region within 36 hours after initial cut- 
ting: 1%2c per lb. may be added in New 
England, New Jersey, Delaware, Mary- 
land, District of Columbia, and portions 
of New York and Pennsylvania, east of 
the 77th meridian; 1c per lb. may be 
added in portions of Pennsylvania and 
New York, lying west of the 77th meri- 
dian; 2c per lb. may be added in Vir- 
ginia, West Virginia, Kentucky, Ohio, 
Indiana, Chicago, Illinois and the lower 
peninsula of Michigan. 


OUTSIDE ZONE, MIDWEST.—Maxi- 
mum price for each fresh wholesale pork 
cut delivered to the buyer in this zone 
shall be the base price, plus 115 per cent 
of the lowest fresh meat carload freight 
rate from Kansas City, Mo., to such point, 
adjusted to the nearest 25c per cwt. 
Maximum price for each cured or proc- 
essed wholesale pork cut shall be the base 
Price, plus 115 per cent of the lowest 
Packinghouse product carload freight rate 
from Kansas City, Mo., to such point, 
adjusted to the nearest 25c per cent. 


OUTSIDE ZONE WEST.—Maximum 
Price for each fresh, cured or processed 
wholesale pork cut delivered to the buyer 
in this zone shall be the base price, plus 
115 per cent of the lowest of the packing- 

use product carload freight rates to such 
Point from Kansas City, Mo., and So. St. 


Paul, Minn., adjusted to the nearest 25c 
Per cwt. 





Base prices apply only to quantities of less 
than 5,000 pounds, straight or mixed ship- 
ment. In quantities of 5,000 pounds or 
more but less than carlots, straight or 
mixed shipment, Y2c per Ib. should be 
deducted from the base price. One cent 
per pound should be deducted from the 
base price on carload quantities, straight 
or mixed shipment. 


Other deductions are required for mis- 

cut, substandard and oily cuts. Additions 

to base prices are permitted for special 

cutting and trimming, 36-hour delivery 

(see Outside Zone, East, above), pack- 

ing, local delivery, peddler truck sale and 
sale to restaurants and hotels. 





Announce Program For 
A.S.R.E. Meeting 











THE ESSENTIALITY OF RE- 
FRIGERATION in war production will 
be emphasized in the technical program 
for the _ thirty- 
eighth annual 
meeting of The 
American Society 
of Refrigerating 
Engineers, to be 
held December 1 
and 2 at the Hotel 
Commodore, New 
York City. To as- 
sure minimum dis- 
turbance of strenu- 
ous wartime sched- 
ules, the meeting 
has been com- 


pressed into two 
LIEUT. M. E. days rather than 
HIGHLANDS the customary 


three. 

Highlights of the program, which 
was arranged by a committee headed by 
Charles R. Logan, include the following 
speakers and subjects: 

“Recent Engineering Developments 
in Strato Chambers,” J. G. Bergdoll, jr., 
chief engineer, York Ice Machinery 
Corp.; “Refrigeration Installations 
Aboard Naval Vessels,” Commander T. 
J. Bay, Bureau of Ships, U. S. Navy 
Department, and “The Use of Re- 
frigeration in the Manufacture of Syn- 
thetic Rubber,” which will be discussed 
by an official of the Standard Oil Co. 
of New Jersey. 

“The Present Status of the Refriger- 
ating Industry—An Outsider’s View- 
point,” George W. Meek, Conservation 
Division, War Production Board; “Se- 
curing Refrigeration Materials Under 
Present Regulations,” Alex H. Hol- 
combe, jr., president, Refrigeration Sup- 
ply Jobbers Association, and “Safety 
Valves,” Dr. E. K. Falls, Clarkson Col- 
lege of Technology, Pottsdam, N. Y. 


“Wartime Refrigeration of Foods for 
Transport at Sea,” W. H. Cook, Na- 
tional Research Council, Ottawa, Cana- 
da; “Specific Heat of Foodstuffs,” Prof. 
Byron Short, University of Texas, 
Austin, Tex., and “The Present Status 
of Dehydration,” Lieut. Matthew E. 
Highlands, Quartermaster Corps, Sub- 


sistence Research Laboratory, Chicago. . 
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THE QUALITY TRADE MARK 





e- 8 


ForGrinderPlates and Knives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach % 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Armour Gets $50,000,000 
Credit for Working Funds 


To assure funds with which to pur- 
chase greatly increased supplies of live- 
stock and handle huge government or- 
ders for meat for 
the armed forces 
and for lend-lease 
commitments, Ar- 
mour and Company 
of Illinois has ef- 
fected a $50,000,- 

000 three-year re- 
volving credit 
agreement with a 
group of 20 banks 
headed by the Con- 
tinental Illinois Na- 
tional Bank and 
Trust Co., Chicago. 

The credit is of 
the type authorized G. A. EASTWOOD 
by the Federal Re- 
serve Board’s “Regulation V,” under 
which the United States War Depart- 
ment guarantees it to the extent of 90 
per cent. An interest rate of 2% per 
cent has been agreed upon for such 
sums as are borrowed under the credit, 
and the company agrees to pay a com- 
mitment fee of % of one per cent on 
any unused portion of the credit. A 
further provision permits the company 
to cancel all or any part of the credit 
upon payment of % of one per cent of 
the amount of credit terminated. 


Commenting on the _ transaction, 


president George A. Eastwood of Ar- 
mour and Company said: 


“Under the urge of the Department 
of Agriculture the nation’s farmers 
have greatly increased the number of 
cattle and hogs whith will be marketed 
during the coming year and for the 
duration of the war. Livestock runs 
beyond anything heretofore experienced 
are expected to begin in November and 
both the government and the meat 
packers have been concerned about the 
rapid and efficient handling of receipts. 


“After much study it has been gener- 
ally agreed that the packing industry, 
and particularly the larger companies 
which in times of peace developed ca- 
pacities for peak loads, will be able to 
handle the situation. It is recognized, 
however, that to perform this service 
the industry will require huge amounts 
of additional money, because of the 
practice of the packing industry of pay- 
ing spot cash for livestock—a practice 
which results in freezing huge sums of 
money for periods of from a week to 
six months, pending sale of the finished 
product. 

“The working capital of Armour and 
Company (Illinois) is sufficient for nor- 
mal purposes but might not be suffi- 
cient if livestock marketings in the im- 
mediate future prove to be as large as 
expected. Consequently we sought and 
have been granted a “V” loan under 
a revolving credit agreement for three 
years which we believe will be com- 
mensurate with our maximum needs.” 


L 


INEDIBLE FATS COMMITTEE 


An inedible animal fats industry aq. 
visory committee was named recently 
by the War Production Board’s division 
of industry advisory committees. Goy- 
ernment presiding officer is E. W. Wil. 
son, chemicals branch. Members are: 

James H. C. Allan, Western California 
Products Co., San Francisco; W. C. But- 
ler, Darling & Co., Chicago; A. D. Don- 
nell, Rath Packing Co., Waterloo, Ia,; 
G. D. Fitch, Wilson & Co., Chicago; 
D. M. Flick, Armour and Company; 
A. M. Hayes, Van Iderstine Co., Long 
Island City, N. Y.; Kenneth McKinney, 
E. Kahn’s Sons Co., Cincinnati, 0,; 
Roger E. Morse, Jas. F. Morse & Co,, 
Boston, Mass.; E. A. Moss, Swift & 
Company, Chicago; Chris Offenhauser, 
Consolidated Beef Co., Philadelphia, Pa.; 
D. M. Pfeiffer, Akron Soap Co., Akron, 
O.; G. H. Schoen, Schoen Brothers, Ine., 
Atlanta, Ga.; Hugo Slotkin, Hygrade 
Food Products Corp:, New York City; 
Rae E. Walters, The Harlan Rendering 
Co., Harlan, Ia. 


OIL CHEMISTS’ MEETING 


A special round table discussion of 
soap and glycerine in connection with 
the war effort was one of the features 
of the sixteenth fall meeting of the 
American Oil Chemists’ Society, held 
at the Drake Hotel, Chicago, on October 
8 and 9. H. S. Mitchell, chief chemist 
of Swift & Company, presided. 





... WILL HELP YOU 


‘KEEP EM PUMPING: Te 


Many years of experience have produced the helpful; 
money-saving information and instructions in the Viking 
Service Manual. It’s a handy, illustrated booklet that 
gives you practical suggestions how to install, operate 
and maintain Viking Rotary Pumps. Right now pumps 
are hard to get. So it pays to give your pumps extra 
care to get extra wear. Write today for your copy of the 


Viking Service Manual. It’s FREE. 


NIAGARA 


MP (Ompayy 


ities 


SAVE MONE 


Evaporative 


AERO - CONDENSER 


Cuts refrigeration costs 4 ways. Saves 
from 90% to all of condenser water; 
saves power, maintenance and installa- 
tion costs. Niagara patented DUO-PASS 
pre-cooling prevents scale formation, 
lowers condensing temperatures. 
for proof in the form of operating records. 


BLOWER COMPANY 


General Sales Office: 

6 E. 45th St., New York City 
37 W. Van Buren St., Chicago, til. 
Fourth & Cherry Bidg., Seattic, Wash. 
673 Ontaric St., Buffalo, N. Y. 


District Engineersin Principal 


WITH NIAGARA 
EQUIPMENT 


Write 








PLEASE . . . Don’t Forget 


When ordering pumps or parts, it is nec- 
essary that you give us your priority rat- 
ing and allocation symbol. Be sure to ob- 
tain the highest rating possible. Priority 
regulations are changed frequently. 
Check up to see if changes made improve 


your rating. Thank you. 


VIKING / 
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COMPANY 


CEDAR FALLS IOWA 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance 
plus mini shrinkage, ease of clea® 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu 








, Now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lone, 
london. Australian ond New Zealand Representatives: Gollin & Co., Pty. Lid., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Om- 


ee 
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Affecting the Meat Industry 





| 4 Recent WPB and OPA Orders 


ECENT orders of the War Produc- 
tion Board and Office of Price Ad- 
ministration, of direct or indirect in- 
terest to the meat packing industry: 
SUGAR.—Reduction of excess sugar 
stocks in the hands of industrial users 
will be accelerated through a _ recent 
OPA order, Amendment 16 to Ration- 
ing Order 3. When such users put sugar 
in products delivered to the Army, Navy 
or other agencies for which they are 
entitled to replacement, they no longer 
may replace such sugar physically if 
they are charged with an excess sugar 
inventory. Instead of issuing a certifi- 
cate to such a user, the local rationing 
board will reduce the excess inventory 
charged against him. Under Amend- 
ment 17 to Rationing Order 3, the OPA 
has announced conditions under which 
registered users will be able to dispose 
of excess stocks; this provision has been 
set up to avoid deterioration of sugar 
in unsatisfactory storage places and to 
get idle supplies into use. 


“‘BLACKPLATE.—Limitations on use 
of chemically-treated blackplate estab- 
lished by Order M-136 have been re- 
moved by WPB. Amendment No. 1 
makes it clear that chemically-treated 
blackplate may be used interchangeably 





with ordinary blackplate for packing 
any products listed in the order. In ad- 
dition, the amendment adds to the list 
of permitted uses for blackplate, the 
containers for packing hardened edible 
oils, hardened or unhardened lard, ren- 
dered pork fat and edible tallow. These 
must be packed in 45-lb. cans. For the 
two months ending December 31, black- 
plate consumed for this purpose is re- 
stricted to 10 per cent of the 1940 pack 
in containers 45 lbs. and larger. 

GASOLINE.—Although eligibility for 
“C” rations of gasoline will be tight- 
ened under nationwide mileage ration- 
ing and all types of salesmen will be 
eliminated from this preferred mileage 
class, it is understood that meat packer 
salesmen will be eligible for sufficient 
gasoline to drive approximately 470 
miles per month, based upon 15 miles to 
the gallon. It is believed probable that 
salesmen throughout the country will 
soon be limited to this mileage unless 
OPA becomes convinced that they re- 
quire more gasoline. 

CANS.—In Amendment 4 to Con- 
servation Order M-81, item No. 7 of 
meats in Table II is amended to read: 
“Bulk sausage meat, containing, by 
weight, not to exceed 3% per cent cereal 


and not to exceed 3 per cent added wa- 
ter; and only when packed without cas- 
ings and cooked entirely in the can. 
125 per cent of 1940 pack.” 


FATS AND OILS.—Under Amend- 
ment 1 to Order M-71 (see THE Na- 
TIONAL PROVISIONER of September 26) 
sub-contractors processing fats and oils 
for delivery to another manufacturer 
for use in edible products for the Army, 
Navy, FSCC, etc., may use exemptions 
previously available only to accounts of 
armed forces and lend-lease. The provi- 
sion of the original order restricting 
the use of fats and oils in edible fin- 
ished products has been amended and 
quotas (percentages of the average 
amounts used in corresponding quarters 
of 1940 and 1941) have been changed. 
Permitted quotas now are: Margarine, 
110 per cent; other edible finished prod- 
ucts, including shortening, 88 per cent; 
manufacture of soap, exclusive of soap 
made from domestic vegetable oil foots 
or fatty acids, 88 per cent, and manu- 
facture of soap made from foots from 
domestic vegetable oils or their fatty 
acids, 150 per cent. 


OPPORTUNITIES—NOW 


Packers having used machinery and 
equipment to sell, and those wishing 
to buy, can get together through the 
Classified page in THE NATIONAL PRo- 
VISIONER. 











‘‘BOSS”” MEAT LOAF PAN FILLER 


This automatic machine is a complete unit and comes to you 
ready to be connected to your stuffer for immediate action. 


It consists of only a few parts, is simple to operate and easy to 


keep clean. 


Tests have shown it to fill 20 four-pound pans per minute. A 
positive, money-making accessory. 


“BOSS” assures Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


Helen & Blade Sts., P. 0. Box D, Elmwood Plaze Station, Cincinnati, Ohio 


824 Exchange Ave., U. S. Yards, Chicago, Ill. 














PRECISION UNIFORMITY 


Another Important 











Diamond Crystal Advantage BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Mo. 


Please rush full information and prices on the 

products checked: 1) Lard Press Cloths; ©) Parch- 
ment-lined Bags; 0 Ready-to-Serve Meat Bags; 0 Roll Duck; 
O Cheesecloth; 0 Beef or Neck Wipes; © Beef Bleaching Cloths: 
O Stockinette; 0 Scale Covers; 0 Inside Truck Covers; 0 Delivery 
Truck Covers. 








For Goodness Sake, 
Specify 


Diamond Crystal Salt ! 4 


Uniform Color — Purity — Dryness 
Solubility — Precision Screening 
Cleanliness — Flake Character 


Name 
Company 


Street 


City 
DIAMOND CRYSTAL SALT CO., INC., ST. CLAIR, MICH. 


The National Provisioner—October 31, 1942 


_ 
© 























UNITED STATES WEEKLY INSPECTED HOG SLAUGHTER 
INDICATED FOR OCT.-JAN. 1942-43 
THOUSANDS OF HEAD 





REPORTED SLAUGHTER CAPACITY OF INSPECTED PLANTS 
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INSPECTED HOG SLAUGHTER IS STILL LAGGING 


Broken chart lines show how inspected hog slaughter in the four months, October 

through January, would be distributed on the basis of weekly distribution in like periods 

in 1939—40, 1940-41 and 1941—42. Solid line shows actual inspected kill (estimated) in 

the first three weeks of October and demonstrates that slaughter must pick up soon if 
later marketing and processing is to be orderly. 





OPA Refuses to Adjust 
Packers’ Beef Ceilings 


Applications for adjustment of maxi. 
mum prices under MPR 169, asked by 
the Supreme Packing Co., George Kaiser 
Packing Co., Houston Packing (Co, 
Walla Walla Meat and Cold Storage 
Co., Dugdale Packing Co., Pfaelzer 
Bros., Armour and Company of Dela- 
ware, Nebraska Beef Co., Meyer Korn. 
blum Packing Co., E. Kahn’s Sons Co,, 
Hunter Packing Co., Mission Provision 
Co., South Omaha Packing Co., Weiland 
Packing Co. and Kingan & Co., have 
been rejected by the Office of Price Ad- 
ministration. 

Relating that the applicants sought 
specific increases in maximum prices 
for contracts which they have under- 
taken with the United States, its agen- 
cies or primary contractors with such 
agencies, on the ground that unduly 
high costs constitute an impediment to 
production of a commodity essential 
to the war program, the OPA opinion 
states that “all of the applications rest 
ultimately upon the rising costs of live 
cattle and the shortage of beef relative 
to present demand.” 

The OPA opinion then states: “The 
problems of shortage can neither be 
solved nor corrected by upward revision 
of prices established by the maximum 
price regulation. The granting of the 
relief sought would only serve to aggra- 
vate the problem. . . . Since the appli- 
cations here considered are predicated 








Take advantage of the new features in the 


O'CONNOR RIND REMOVER 


--W. H. O°>CONNOR:-: 


203 Hollywood Ave., East Orange, N. J. 
EES 








EXTRA DIVIDENDS FOR 
NEVERFAIL USERS 


\ Large packers, small packers ... ham packers from 





every state in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 


All our energy and all our resources are devoted to helping | Pay Hem ~entweeed gorencall Raver 
win this war. Uncle Sam has first call on our products—but we | het, and improved texture, mildness and color 
shall continue to serve our regular customers to the best of | ‘et win and hold new customers. Write today fer 
our ability and in line with Government conservation orders. | ° free demonstration in your own plant. 


WM. J. STANGE co. | RRR 


2 





2536 W. MONROE STREET + CHICAGO, ILLINOIS 
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upon conditions common to the entire 
industry, and since the price adjust- 
ments requested are not calculated to 
solve the difficulties complained of, it is 
the opinion of the price administrator 
that relief cannot appropriately be 
granted. MEP os 


Two Packers Allowed to 
Advance Beef Maximums 


Permission to raise maximum prices 
for beef carcasses and cuts has been 
granted to two packing companies by 
OPA in Orders 4 and 5 under Maximum 
Price Regulation No. 169. Higher ceil- 
ings on specific products have been 
granted to the Alpert Packing Co., San 
Francisco, and Heinz Riverside Abat- 
toir, Baltimore, on the ground that their 
maximum prices were so low that they 
caused substantial hardship and were 
abnormal in relationship to competitors’ 
ceilings. 

Alpert Packing Co. is allowed to make 
increases ranging from %c to 2%c per 
Ib. on certain grades of cow carcasses; 
Heinz Riverside Abattoir is allowed to 
impose increases of lc to 4c per lb. on 
certain beef and veal wholesale cuts. 

Both companies are required by OPA 
to notify their customers of the changes 
in their maximums and to point out that 
there are to be no increases in whole- 
sale or retail prices as a result of the 
price increase to the packer. 


Renderers Scan Problems 
Of War; Re-elect Walters 


Full cooperation in the nation’s war 
effort was pledged at the annual meet- 
ing of the seventh regional area of the 
National Association of American Pro- 
ducers of Domestic Inedible Fats at 
Omaha, Neb., on October 23. Hotel 
Paxton was convention headquarters. 

Keynote of the one-day meeting was 
sounded by Don M. Pfeiffer of the 
Akron Soap Co., Akron, Ohio, president 
of the national association, when he 
urged members to forget petty differ- 
ences and combine efforts for the com- 
plete destruction of the axis and a com- 
plete victory for the American way of 
life. Ray Williams of the E. G. James 
Co., Chicago, explained the OPA ruling 
on meat scraps and greases. 

Victor Hans, Office of Defense Trans- 
portation, explained the ODT ruling cn 
tires, trucks and gasoline as affecting 
the rendering industry. He told the 
renderers they were “very fortunate” 
during the war because they are able to 


get tires, trucks and gasoline. Mr. Hans ~ 


stressed the fact that the rendering in- 
dustry is a “war necessity” and called 
attention to the importance of fats and 
greases during wartime. 

A resolution moved by E. J. Lind- 
hardt of National Bi-Products, Des 
Moines, Ia., and seconded by Norman 
Allbright of the Allbright-Nell Co., 
Chicago, pledged the association to back 
the ODT and pledged members to follow 








MAKE THIS 


JUMBO PORK SAUSAGE ROLL 


Pork 
Meat 


Now you 


and can 


sage or ot 





% ah. 
Seay yiew 


Duty ZIPP Casings 


sausage meat in this handy, hand- 
some, fast-selling package. 
Heavy-Duty ZIPP Casings have 
plenty of strength to carry a 
three or five pound load. . . and 
won't weaken from penetration 
of moisture or fat. They’re sani- 
tary, cheaper than cloth bags, 


tively printed. Ask us for Heavy- 
Duty samples. . . for pork sau- 


Sausage 
in Heavy 


can put up your pork 


be much more attrac- 


her large sausages 





IDENTIFICATION 


4541 N. Ravenswood Ave. 


Chicago, Illinois 





, INC. 
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all orders as given by that government 
agency. 

Ray E. Walters, Harlan Rendering 
Co., Harlan, Ia., was reelected presi- 
dent of the seventh regional area to 
start his third term. Sam Ray, Standard 
Rendering Co., Kansas City, Mo., was 
elected vice president and O. J. East- 
man, Wichita Desiccating Co., Wichita, 
Kans., was reelected to start his fourth 
term as secretary-treasurer. E. J. 
Lindhardt, National Bi-Products, Des 
Moines, was named director-at-large 
and all other directors were reelected 
to office. 

The nominating committee con- 
sisted of Willibald Schaefer, Willibald 
Schaefer Co., St. Louis, Fred Hall, 
Sioux Falls Rendering Co., Sioux Falls, 
S. D., and W. E. Hansen, National Bi- 
Products, Des Moines. 

A luncheon was held at noon and a 
banquet and floor show at night con- 
cluded the meeting. Sixty members 
from nine midwestern states were 
registered for the meeting. 


FLASHES ON SUPPLIERS 


ALLEGHENY-LUDLUM STEEL 
CORP.—The appointment of W. G. Mc- 
Fadden as acting manager of the com- 
pany’s Chicago office to replace P. E. 
Floyd, now serving with the govern- 
ment, has been announced by R. M. 
Allen, general sales manager. 


WAS 
rbot the Y.M.S. MINESWEEPERS 


DEPEND ON s 
for BOTH fresh and salt water supply 


PUMPS 


—__4 


...and they are equally efficient in your plant! 


When fighting ships put to sea, they can’t take chances with 
equipment breakdowns. Particularly in smaller vessels 
where repair facilities are limited and there’s no room for 
standby equipment, absolute dependability is VITAL! 
| That's why it is doubly significant that in four out of every five YMS Mine- 
sweepers, Westco Pumps have been given the job of handling BOTH 
fresh and saltwater supplies. In eddition, Westcos are going into Troop 
Ships, Sub-Chasers, Tankers, Coast Guord Cutters, and other naval vessels. 
What better testimony is there to the amazing stamina, high efficiency, and 
rugged dependability built into Westco Pumps? 


TAKE A TIP FROM THE NAVY. When you buy pumps for YOUR plant, 
—you can't beat Westco performance! 
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Chicago Packers 
Organize to Get 
in Needed Scrap 


EAT packing companies in the 

Chicago area mobilized at a 
luncheon this week for an industry 
drive to obtain scrap for the war effort. 
All industry is being called on to pro- 
vide 70 per cent of the iron and steel 
scrap requirements of the steel mills 
in the Chicago area and meat packers 
are expected to be among the most im- 
portant contributors to that quota. 

G. F. Swift, vice chairman of Swift 
& Company, is head of the Chicago 
meat industry committee which is di- 
recting the campaign. Other committee 
members at the luncheon included: 
F. Earl Veneman, Agar Packing & 
Provision Co.; George A. Eastwood, 
Armour and Company; R. C. Munnecke, 
P. Brennan Co.; Carlos Alling, Darling 
& Company; E. O. Brickman, [Illinois 


Meat Co.; D. W. Creeden, Libby Mc-. 


Neill & Libby; Henry Manaster, Harry 
Manaster & Bro.; Oscar Mayer III, 
Oscar Mayer & Co. 

D. R. Howland, Miller & Hart, Inc.; 
Jerry Clair, Republic Food Products 
Co.; William E. Russell, Russell Pack- 
ing Co.; Samuel Siegel, Siegel-Weller 
Packing Co.; C. E. Elliott, Superb 
Packing Co.; R. L. Atkinson, Transpar- 
ent Package Co.; H. J. Williams, Wil- 
son & Co.; O. T. Henkle, Union Stock 
Yards & Transit Co.; J. H. Daly, Chi- 
cago Merchandise & Equipment Co., and 
O. T. Henkle, jr., Mercury Mfg. Co. 


Efforts to bring in idle metal—un- 
usable and obsolete machinery as well 
as conventional scrap—will be intensi- 
fied in Chicago meat plants and the 
stock yards in line with the appeal of 
Donald M. Nelson, Chairman of the War 
Production Board, who has asked busi- 
ness to “dig deep and then even deeper” 
for scrap. 

“More scrap,” said Mr. Nelson in his 
recent statement, “is expected from in- 
dustrial plants than from the farms 
and homes of the country. Nothing is 
more important to war production than 
scrap. The amount of scrap we get 
depends in large measure on industrial 


scrap. It is essential to the successful 
solving of the winter supply problem. 

“It is the job of every president, 
every purchasing agent, every salvage 
manager, every plant superintendent, 
every shop foreman and every workman 
to dig deep and then even deeper for 
dormant as well as production scrap. 
Every plant must undergo a thorough, 
old-fashioned house cleaning. Store- 
rooms and rubbish piles will reveal tons 
of old, worn-out equipment and stocks, 
broken-down machinery and discarded 
tools. All such scrap materials are 
wanted badly. Although plant execu- 
tives may feel that every effort has been 
made to move scrap from their plant, 
they should search again and again to 
make certain that nothing is overlooked. 
Even if it is only a small item, that item 
may help save a soldier’s life. 


What Is Scrap? 


“Any equipment that can be used or 
that can be repaired and put to use for 
the war effort is not scrap, but what 
cannot be used belongs on the nation’s 
scrap pile.” 

On October 1 the field force of the 
industrial salvage section of WPB was 
supplemented by 2,500 volunteer sales- 
men and sales executives to contact 
70,000 industrial firms for the purpose 
of moving dormant scrap. These firms 
are being asked to make an inventory 
of all dormant scrap materials and to 
make a complete disposal of all these 
materials through regularly organized 
scrap dealer channels as rapidly as pos- 
sible. 

Dormant scrap is defined as obsolete 
machinery, tools, equipment, dies, jigs, 
fixtures, etc., which are incapable of 
current or future use in the war pro- 
duction effort because they are broken, 
worn-out, irreparable, dismantled, or in 
need of unavailable parts necessary to 
practical reemployment. 


GOING BACK TO FIGHT 


Having served the meat industry for many 
years, this carload of idle metal, one of 
several collected by Armour and Company, 
Chicago, is going into the big “scrap.” 
The material will be sorted and used in 
making steel for ships, tanks, guns and 
badly needed industrial equipment. 


ALTERNATIVE DOG FOODS 


Suggestions on alternative foods for 
dogs, since production of dehydrated 
dog food is only a small percentage of 
pre-war output of regular foods and no 
allowance for dogs is made in the 
“share-the-meat” program, were issued 
this week by the Office of War Informa. 
tion. 


While many dog owners believe that 
the mainstay of the canine diet must 
be red muscle meat, preferably beef, 
red muscle meat can be taken away and 
the dog kept perfectly healthy and 
strong, according to Dr. Imogene P. 
Earle, nutritionist in the U. S. Bureay 
of Animal Industry. Just be sure, points 
out Dr. Earle, that the protein, iron and 
vitamin content of the meat is replaced 
in the dog’s diet. 

Replacement of important meat ele. 
ments can be done in several ways. In 
the voluntary “share the meat” plan, the 
glandular meats are not included in the 
week’s limit of 2% Ibs. per person. Not 
only can the owner eat as much of these 
as he wishes, but he can give them to 
his dog, too. Hearts, kidneys, liver, 
spleen, brains . . . lightly cooked, these 
are even better for the dog, in Dr, 
Earle’s opinion, than are the muscle 
meats. 


Fish, well cooked, is an excellent food 
for the dog, supplying the same ele- 
ments as meat. Eggs, in Dr. Earle’s 
opinion, are very good for him. Dr. 
Earle says, milk is an especially good 
source of efficient protein and supplies 
calcium in addition. From 20 to 22 per 
cent of the dog’s diet should be protein, 
preferably protein from animal products 
such as those already mentioned. 


PERISHABLE FREIGHT HEARING 


At a shippers’ public hearing to be 
held at the committee’s headquarters, 
Room 308, Union Station bldg., Chicago, 
on November 18, the following subjects 
will be given consideration: Refrigera- 
tion charges on frozen, cold pack fruits, 
vegetables, etc.; charge for handling 
double loads under carriers’ protective 
service against cold, and ordering cars. 
The hearing is scheduled for 10 am. 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 


Hog Cut-Out... ... 25 Tallows & Greases. . 28 | 
Carlot Provisions . . .25 Vegetable Oils ....29 | 
OD .cccsecncers en TTT eT .30 | 
L.C. L. Prices .....26 Livestock... ...... 32 





Hogs and Pork 








Cattle and Beef 








By-Products 











HOGS 


Chicago hog market this week; Prices 
practically unchanged compared with 
the close of a week earlier. 


Thurs. Week ago 


Chicago, top ........ $14.75 $15.15 
VR Seeeree 14.70 14.95 
Kan. City, top....... 14.30 14.75 
Omaha, top ......... 14.25 14.65 
St. Louis, top....... 14.60 15.00 
Corn Belt, top....... 14.20 14.50 
EE GOD occcscses 15.25 15.50 
Pittsburgh, top ..... 15.00 15.35 
Receipts—20 markets 
4 days ..........358,000 377,000 
Slaughter— 
Oy eeeete” ...000% 750,180 715,908 
Cut-out 180- 220- 240- 
eer 220 lb. 240 lb. 270 lb. 
This week .... — .74 — .97 —1.40 
Last week .... —1.07 —1.23 —1.71 
PORK 
Chicago carlot pork: 
Green hams, 
all wts...... 24% @25% 24% @25% 


Loins, all wts..28 @28% 23 @28% 
Bellies, all wts.15% @16 15% @16 
Picnics, 

a 23% @23%  23142@23% 
Reg. trim’ngs..2244@24 2242 @24 
New York: 

Loins, all wts..26 @34 26 @34 
Butts, all wts..30 @34 30 @34 
Boston: 

Loins, all wts..26 @31 26 @31 


Philadelphia: 

Loins, all wts..30% @32% 26 @31 

Lard—Cash ....... 13.80b 13.80b 
DS dts Sip hse 12.80b 12.80b 
Sere 12.40n 12.40b 


*Week ended October 24. 


2-12 12-19 


CATTLE 


Chicago cattle market this week: 
Steers and yearlings mostly 25c higher. 
Canner and cutter cows 25 to 50c lower. 

Thurs. Week ago 
Chicago steer, top. ..$17.25 $17.00 


4 day avg......... 15.60 15.50 
Ran. City, top....... 14.25 15.50 
ae 15.65 16.10 
St. Louis, top.......% 16.00 15.00 
St. Joseph, top...... 15.00 15.50 
Bologna bull, top.... 12.60 12.25 
Cutter cow, top...... 8.60 9.00 
Canner cow, top...,. 7.25 8.00 
Receipts—20 markets 

De vb awwkaris 314,000 301,000 
Slaughter— 

Be OO osicce 201,991 202,226 

BEEF 
Steer carcass, good 
700-800 Ibs. 


Chicago ..$19.00@20.50 $19.00@20.50 
Boston ... 20.00@22.00  20.00@22.00 
Phila. .... 20.00@22.00 20.00@22.00 
New York. 20.00@22.50  20.00@22.50 
Dr. canners, Northern 

350 lbs. up..14%@16% 14%4%@16% 
Cutters, 

400@450 lbs.15%@16% 15%@16% 
Cutters, 


450 Ibs. up. .15% 15% 
Bologna bulls, 
600 Ibs. up..15% 15% 


*Week ended October 24. 


Chicago prices used in compilations un- 
less otherwise specified. 





PROVISION STOCKS 
Chicago—October 14 


eer 10,359,149 
D. S. clear bellies......... 6,152,715 
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HIDES 
Week 
Thurs. ago 
Chicago hide market unchanged. 
Native cows ....... 15% 15% 
DEE ocd deere .20 .20 
SNS S4% ie kanes 25% 25% 
Shearlings ......... 2.15 2.15 


TALLOW, GREASES, ETC. 


New York tallow strong. 

















SNE Saescdaddecen 8.62% 8.62% 
Chicago tallow active. 
PES sudbstecnceaen 8.62% 8.62% 
Chicago greases strong. 
DPD. eackectunss 8.75 8.75 
New York greases steady. 
Serer ere 8.75 8.75 
Chicago by-products: 
CracklingS ...0200. 1.21 1.21 
Tankage, unit ammo. 5.53 5.53 
rere 5.38 5.38 
Digester tankage 
ig MTEL ORT eee 71.04 71.04 
Cottonseed oil, 
are 125%n .125%n 
BUSINESS INDICATORS 
Wholesale Prices (1926—100) 
Oct.17 Oct. 18 
1942 1941 
All commodities .... 99.6 91.7 
DO S.cbateararn res 103.1 88.4 
Prices (1930—=100) 
Sept. Sept. 
1942 1941 
Farm Products ....107.8 91.0 
PRICES, KILL FSCC BUYING 
AND FSCC + te te 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 
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NEW EQUIPMENT nce spss 





PAPER LOAF PANS 


Many packers and provisioners today 
are faced with a shortage of metal pans 
used for putting up souse, scrapple and 
a variety of loaf specialties. 

As an alternate container for this 
purpose, Sutherland Paper Company, 
Kalamazoo, Mich., has developed a leak- 
proof dipcote loaf pan constructed en- 
tirely of paperboard. It is made of 
heavy weight stock and specially treated 
with a solution which enables it to with- 
stand higher temperatures than per- 
mitted by ordinary paraffin or wax. 

Dipcote leaf pans are available in 
3-lb. and 6-lb. sizes. For packers who 
desire some means of identification, 
printed bands of paperboard stock are 
available. 


PAPER GUARDS INSULATION 


The maker of Brownskin Vaporseal 
paper, the Angiers Sales Corporation of 
Framingham, Mass., recently pointed 
out that the importance of vapor-seal 
paper is often overlooked when coolers 
are being constructed or repaired and 
insulation installed. The company’s pa- 
per, it is claimed, protects for life all 
cold storage and low temperature in- 
sulation of the rigid or loose fill types 
by acting as a stretchable vapor barrier 
on the warm side of the insulation. 

Brownskin Vaporseal paper is made 
of plies of heavy No. 1 Northern kraft 
paper, impregnated with asphalt and 
bonded together with a continuous as- 
phalt seal. It is creped to absorb the 
stresses and strains caused by settling 
or shrinkage of structural materials 
and changes in atmospheric conditions. 
The maker reports that the paper is 
waterproof, vaporproof, moistureproof 
and vermin and fungus proof. 


Various tests have been made on the 
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PAPER PAN TO 
HELP RELIEVE 
METAL SHORTAGE 


Three- and 6-lb. sizes 
of the new Dipcote 
paperboard loaf pan 
developed by the 
Sutherland Paper Co. 
Paperboard is treated 
with a solution which 
enables it to withstand 
higher temperatures 
than those permitted by 
paraffin or wax. Product 
may be identified with 
printed bands. 


paper: in one, Brownskin was creased 
and uncreased ten times and formed 
into test cup which proved water tight. 
In another, nearly 100 lbs. pressure was 
required to punch a 1% in. hole. When 
nailed along upper edge Brownskin is 
reported to have withstood 83 lbs. pull 
before showing any signs of pulling 
away. Another test is said to have 
demonstrated that only 4 gram of mois- 
ture condensed from saturated air will 
pass through 100 sq. ft. of the paper in 
24 hours. 


The Angiers company states that 
Brownskin has other refrigeration uses. 
It may be used three-ply as a gasket 
material under refrigerator hardware. 
It has also been employed successfully 
for sealing the top, side and bottom 
joints of walk-in refrigerators. 


NEW PALLET SAVES STEEL 


Union Metal Manufacturing Co., Can- 
ton, Ohio, maker of steel skids, boxes, 
pallets and other materials handling 
units, has announced a new pallet, con- 
sisting of top and bottom wood slats, 
reinforced with steel at the ends and in 
the center. 


Bolted construction permits easy re- 
placement of the wood slats, while the 
steel ends protect the pallet from dam- 
age by power fork trucks. Vital metal 
is conserved without sacrificing strength 
and all-around usefulness, and ease of 


a 


handling is preserved, it is stated. Ac. 
cording to the manufacturer, the pallets 
are available in sizes to meet any ordi. 
nary materials handling requirement. 


REFRIGERATION UNITS 


Three new type AVL industrial re. 
frigeration units for product refrigera- 
tion rooms have been announced by the 
Westinghouse Electric and Mfg. Co, 
Units are complete in a compact cabinet 
and are available in three sizes of ap- 
proximately 2% to 15 tons refrigera- 
tion. Fans, included in the units, range 
in capacity from 3,000 to 13,000 cfm. 
Type AVL’s are designed for such re- 
frigeration applications as meat storage 
rooms. Units are also suitable for many 
industrial applications requiring tem- 
perature and humidity control. 

The unit is-assembled and shipped in 
two sections to facilitate handling and 


to allow passage through a 36-in. door. 
Fan section, complete with two forward- 
curved-blade, centrifugal-type, heavily 
constructed fans, is designed so that 
fan discharge may be either horizontal 
front or rear, or vertical upward. These 
two fan outlets are equipped with 
flanges permitting attachment of one 
large or two small ducts or cowls. 
Coil section accommodates standard 
type LE refrigeration coils which have 
three fins per inch and are equip 
with a patented refrigerant distributor 
to insure uniform distribution of refrig- 
erant throughout coil area. Coi] mount 
ing flanges and baffle plates permit per- 
manent installation. Heating coils are 
available and units are provided with 
mounting brackets for reheat facilities. 


Watch this page for news of the lat 
est equipment and supplies for the trade. 
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CASH PRICES 


, Carlot trading loose, basis, f.o.b. Chicago or 


















Chicago basis, Thurs., Oct. 29, 1942 
REGULAR HAMS 
Green +*S.P 
26 
26 
25% 
25 
BOILING HAMS 
Green +S.P. 
es cn cbneeseswenssenes 24 25 
18:30 VERT S ee a 23% @24 24% 
ci ccyaucesctaeustee % @24 24%, 
16-20 range % @24 ceee 
16-22 range ..---.---seeeeee 23% @24 
SKINNED HAMS 
Fresh & Fr. Frzn. +8.P. 
28% 
27% 
26% 
26% 
26 
26 
25% 
25% 
25% 
+8.P. 
24n 
2346n 
234on 
234on 
2344¢n 
Short shank, %c over. 
BELLIES 
(Square Cut Seedless) 
Green D.C. 
TEE aboccccestonseceececos 19% 20% 
EE pbectscoecisccecesesees 194 2044 
CGR cg tbs ober eens 66 os 19 @19% 20 
Eee 173 18% 
ES tender ace ckaeve% 174 18% 
i ibs6bb00ren00ccésenece 17% 18% 
?Quotations represent No. 1 new cure, 

GREEN AMERICAN BELLIES 
DPAbRbekerccceseccbescvedcess ven 16% 
ee takes & ddd endevsucus esos 15% @16 

D, 8. BELLIES 
Clear Rib 
DR atetc scenes deeaen mE ere 
4. eee 5% @17 15% @17n 
a %@17 @lin 
30-35, iinstetaeees %a16% 4 @16%n 
659: cas 0.00 %@16% 15% @16%n 
Ear 15% @16 15% @16n 
D. 8S. FAT BACKS 
REG ein bkuganwacs0oa¥spanes os 
as PAAGNNECRECENC coms eeeeseeossaee 
EEninhst60deeetneedeunetadeun 11% 4 
SMa cioncsepnestacncensasacd 12 Gi 
DP MCRsttabsssbewedeanenndeece 124%@1: 
DRS esursdoresisexedvseeverde ta 12% @12% 
18-20 DGS CCASCeckiewasactseeedeondd 12%@12% 
CCiinihs Uiscteriaduneeshe anes edned 2% @13% 
OTHER D. 8. MEATS 
Regular plates .............. 6-8 12n 
at a. Shnev00 0000000 008 4-6 10 @10% 
ON A 04% @ 
8. P. jowls Weal 


Green square jowls 
Green rough jowls 


-104@11 


WEEK’S LARD PRICES 
Prices of cash, loose and leaf lard on 


the Chicago Board of Trade: 


Cash Loose Leaf 


Saturday, Oct. 24......13.80b 


Mona 12.80b 12.40b 

Tenaay, Oct. 26........ 13.80b 12.80b 12.40b 

Uesday, Oct. 27........ 13.80b 12.80b 12.40b 

Teenentay, Oct. 28.....13.80b 12.80b 12.40b 

ursday, Oct. 29 -13.80b 12.80b 12.40b 

_ a eeppegee 13.80b 12.80b 12.40b 
pe Packers’ Wholesale Prices 

ned lard, tierces, f.0.b. Chica 55 

, , f.o.b. Bc ccecesces 14.55 

Kettle rend., tierces, f.0.b. Chicago......... 95 


Leat, kettle 


14 
rend. . . 5 
Neutral, tier nd., tierces, f.o.b. Chicago... — 


ces, f.o.b. Chicago....... 
ening, tierces, c.a.f : 





FUTURE PRICES 


SATURDAY, OCTOBER 24, 1942 


LARD: Open High Low Close 
*Dee. .... ° ° 13.80b 
*Jan. ee . ° ‘ . snoewe 13.80ax 
*Mar. 13.80b 





No sales. 
Open interest: Dec. 14; Jan. 1; total, 15 lots. 


MONDAY, OCTOBER 26, 1942 





LARD: 

ster “eidmii’ oMpenee™ dbaens 13.80b 

> ehh areeds eernes i soanna 13.80b 

[ek ssom <uasee”  ebease ° oxdebes 13.80n 
No sales. 


Open interest: Dec. 14; Jan. 1; total, 15 lots. 


TUESDAY, OCTOBER 27, 1942 


LARD: 

i Gtie Sebebens weneed.. . wana 13.80b 
i e6te <aes  «athien . -anseke 13.80b 
"Ss seen 8 80encess —steeee  \weeese 13.80n 


No sales. 
Open interest: Dec. 14; Jan. 1; total, 15 lots. 


WEDNESDAY, OCTOBER 28, 1942 


LARD: 

eee sneete . Shenae.  -saboas 13.80b 
eee ee. sehen - sbe8e2 13.80 
"i the <¢ieete. sisede)* fébanan 13.80b 


Sales: Jan. 1. 
Open interest: Dec. 14; Jan. 1; total, 15 lots. 


THURSDAY, OCTOBER 29, 1942 


LARD: 

i bst-! abeene “Bebkea  coadde 13.80b 
a aes weseses aibeee sbeebs 13.80n 
snes  seses webhie.. dvlawad 13.80b 


No sales. 
Open interest: Dec. 14; Jan. 1; total, 15 lots. 


FRIDAY, OCTOBER 30, 1942 


LARD: 

Sea. gage. saumewir,. <> twewals 13.80b 
7 tins -aebuwe " Selses © seanes 13.80n 
Ts debn “dewels | aeaekes  ~ einai 13.80b 


*Ceiling price. 
(Key: b—bid; ax—asked; n—nominal) 


Meat Production Gains 
Sharply in Argentina 


War demands and accompanying 
high prices resulted in increased meat 
production in Argentina in 1941, For- 
eign Crops and Markets reports. Pro- 
duction of meats for the period is 
provisionally estimated at 5,500 million 
lbs., an increase of 6 per cent over 1940. 
Beef, veal and pork production in- 
creased, whereas the output of mutton 
and lamb was below the large quantity 
produced in 1940. 

Indications are that the peak in meat 
production was reached in 1941 and 
that the output in 1942 may be about 
the same or slightly under that of 
1941. Latest reports indicate that the 
unusually severe winter (June-August) 
of 1942 and the drought are having a 
detrimental effect on grazing lands. 

Beef represented almost 88 per cent 
of the total quantity of meat produced 
in Argentina in 1941 and around 80 
per cent of the amount exported. Ar- 
gentina leads the world as a beef ex- 
porter, as about 50 per cent of the 
world’s export of beef is from that 
country. Pork production in Argentina 
increased materially during the past 
year as a result of abundant supplies 
of corn available at low prices. Com- 
mercial pork production in 1941 is esti- 
mated at the record total of 323 million 
Ibs., an increase of 55 per cent over 
1940 and a sharp gain over the previous 
production record. 


BUY—BUY—BUY—BUY—BUY 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 









Feet, tails, neckbones....... 
Offal and miscellaneous...... .... 


TOTAL YIELD AND VALUE.69. 
Cost of hogs per ewt....... 
Condemnation loss ......... 


Handling and overhead..... 
TOTAL COST PER CWT. 





TOTAL VALUE ............. 
Be MF BOR, ccccccntcnrens 7 
Se GH WOE asncacsccae 1.07 





$14.5 


MUCH IMPROVEMENT IN HOG CUT-OUT RESULTS 


(Chicago costs and prices, first four days of week.) 

Lower average costs for live hogs resulted in considerable improvement 
in the hog cut-out test this week. In fact, it was the first time that the 
lights and mediumweights showed less than $1 per cwt. loss in many weeks. 
Heavy weight hogs again showed the sharpest loss for they have been 
commanding top prices on the live market. Their average live cost was 
greater than on lights and equal to that of the medium weights. 


——180-220 Ibs.—— 


Value 
Pet. Price per 
live per ewt. 
wt. Ib. alive 
eeeier BMD ccccccsacicacas 13.90 24.8 $3.45 
PEE Sednaeeedeasdadentuse 5.60 23.5 1.32 
Ot PEE ovcecstasneceews 4.00 29.2 1.17 
Loins (blade in)............. 9.80 26.8 2.63 
Sy Ge Be cousscvecdcacces 11.00 19.2 2.11 
i Ch Mattccessshadecess eae cae cons 
Dt i ccvnetnee dp aeaee id 1.00 10.8 : 
Plates and jowls.........0.0. 2.60 10.5 d 
PY GE schetsnadddereesaes 2.10 12.0 J 
P. 8. lard, rend. wt.......... 12.40 12.8 1! 
CORUGEEND caccceovesévecoses see ae 17.5 ‘ 
TOMMONED. cccccitecce 3.00 23.0 5 








——220-240 Ibs. ——240-270 Ibs. 











Value Value 
Pet. Price per Pet. Price per 
live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive 
13.90 24.1 $3.35 13.70 $3.23 
5.50 23.5 1.29 5.40 1.27 
4.10 29.3 1.20 4.00 1.17 
9.60 26.1 2.51 9.60 2.40 
9.70 19.1 1.85 7.90 1.29 
2.00 15.4 31 4.00 .62 
3.00 11.0 4.20 AT 
2.80 10.5 3.30 .B5 
2.10 12.0 d 2.00 24 
11.40 12.8 1.46 10.50 1.34 
1.60 14.5 -23 1.60 .20 
2.80 23.0 4 2.80 a. A 
2.00 oes 18 2.00 oes 18 
cece ° 53 wees f 
70.00 oo» SKE 71.00 $13.93 

$14.72 $14.72 

08 08 

oe 53 

$15.39 $15.33 

14.42 13.93 

v7 1.40 

1.2 1.71 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Oct. 29, 1942 
per lb. 
Prime native steers— 
600- 800 
**f00-" boo native steers— 


nominal 
nominal 
nominal 


_ 


eee eeeaeeeeeee 


Medium steers— 

Heifers, food, “400-600: ee 
Cows, 

Hind Rf choice.... 
Fore quarters, choice..... 


Beef Cuts 
Steer loins, choice, 60/65 
Steer loins, No. 
Steer loins, No. 2 
Steer short loins, choice, "30/35. 43% 
Steer short loins, No. 1 43% 
Steer short loins, ‘f 
Steer loin ends (hips) 
Steer loin ends, No. 2 
Cow loins 
Cow short loins 
Cow loin ends (hips) 
Steer ribs, choice, 30/40 
Steer ribs, No. 1 


o. 8 
rounds, choice, 80/100.... 
rounds, No. 
rounds, No, 2 
chucks, choice, 80/100.... 
chucks, No. 
chucks, No. 
Cow rounds 


Briskets, No. 

Cow navel ends 

Steer navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1 bnis.......... 75 
Strip loins, No. 2.........+62+8 50 
Sirloin butts, No. 1 

Sirloin butts, No. 2 

Beef tenderloins, 

Beef tenderloins, 

Rump butts 

Flank steaks 

Bhoulder clods 

Hanging tenderloins 

Insides, green, 12/18 range... .25 
Outsides, green, 8 Ibs, up 
Knuckles, green, 8 Ibs. up..... 


Beef Products, 


Sweetbreads 
Ox-tails 

Fresh tripe, plain 
Fresh tripe, H. C 
Livers 

Kidneys 


Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


CES TRS. occ cnccesncesesees 27 
Medium lambs 
Choice saddles 


Lamb tongues 
Lamb kidneys 


Heavy sheep 
Light sheep 
Heavy saddles 


Mutton loins Licdedendaansdkauei 
ae stew .. 
Sheep 


18% @18% 
17 17% 
16%@17 


16% @17 


Fresh Pork and Pork Products 
Pork loins, 8/10 Ibs. av........ 29 
Vicnics 
Skinned shoulders 
Tenderloins .... 
Spareribs 
Back fat 
Boston butts 
Boneless butts, cellar 


+ llhng per lb 
Livers 

Brains 

Ears 


Heads 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 lbs., 
parchment paper ......+-+ssseeeeeees 82 
Fancy skinned hams, 14/16 Ibs.. 
parchment paper 
Standard reg. hams, 14/16 Ibs., plain.. 
Picnics, 4/8 Ibs. short shank, ‘plain....81 
Fancy bacon, 6/6 3 ~ » Plain 
Standard bacon, 6/8 Ibs., piggeccereoeaa 
No. sets, smoked 


Outsides, 5/9 Ibs......-eeeeeeeevceces 
Knuckles, 5/9 lbs 7 

Cooked hams, choice, skin on, fatted. 

Ceoked hams, choice, skinless, fatted.. 

Cooked picnics, skin on, fatted 

Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl.. 
Lamb tongue, short cut, *200-Ib. bbi.: 
Regular tripe, -Ib. bi 
Honeycomb tripe, 200-lb. bb! 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- Se MED weseccdcecessseseees $22.75¢ 
22.50 


@33% 
35 
Ora 

31% 


33% 
28% 


nominal 


acaksniiatiowas e+e 26.25 





a 
a 


100- 125 pieces 
— = pork, 25-35 pieces 


Brisket | perk. eS ccccceccocscsocescecese 
Plate beef 
Extra plate beef 


SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings 
Special lean pork trimmings 85%. 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 19 
Bhank MOAt ...ccccccccccccccccccecs ---18%@19 
Beef trimmings 15 
Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400-450 Ibs 
Dr. bologna bulls, 600 Ibs. and up..... 
Tongues, No. 1 canner trim..........+.. 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork ~~ 
Country st. 
Country style sausage, fresh in bulk 
Country style sausage, smoked......... ecccce 36 
Frankfurters, in sheep casings................81 
Frankfurters, in hog casings......... ecvceseoe -81 
Skinless frankfurters ............+++. cocccce 
Bologna in beef bungs, PR ceieatadadcad er | 
Bologna in beef middles, a 














Smoked liver = in hog bungs 
Head cheese 

New England “juncheon specialty 
Minced luncheon specialty, choice 
Tongue and blood 

— sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 

Thuringer ......... 30 
FQPMO? ..ccccccccscccecce eovceveoeseccese -+-41 
Holsteiner 


Milano, salami, choice. in bog bungs 
C. salami, new condition 

| AK, choice, in hog middies 

Genoa style salami, choice 

Pepperoni . 

Mortadella. new condition 

Cappicola (cooked) 


53 
FOREN GEPES BOERS. cc ccccccccccccccccccees +++ 43% 


=SERBEEE 
3333333 


=] 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. mene: 
In 400-Ib. bbls., delivered 
Saltpeter, less than ton lots, f.0.b. N. %. 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda 4.00 
Pure rfd. powdered nitrate of soda unquoted 
Salt, per ton, in minimum car “ 80,000 Ibs, 
‘only, f.o.b. Chicago, per ton 
Granulated Ly dried ; 
ium, k kiln di eovceceocoossesesonss 12.70 
Rock, bulk, “0 ry cars..... Coeeccccccces 8.80 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans 
Standard gran., 
Packers’ curing sugar, 250 Ib. 
f.o.b. Reserve, La., less ° 
Dextrose, in car lots, per cwt. (cotton) 
in paper bags... 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices —— to manufacturers of sausage.) 
Beef casing: 
— rounds, 1% to 1% in., 
180 PACK .osssccccccesccesess ovocld 
Demeulie rounds, over 1% in., 
pack 
Export rounds, wide, over 1% in.... 
oe rounds, medium, 1% to 
1 in. 
Export rounds, narrow, 1% in. under.27 
No. 1 weasands -05 
NO. 2. WORGRREB. cccccccccccceccces 
ae. 1 a 
No. 2 bun 
Middles, ‘odin, 1% @2 in 
Middles, select, wide, 2@2% in... . 
Middles, select, extra, 24% @2% in. . 
Middles, select, extra, 2% in. & up 
Dried or salted bladders: 
12-15 in, wide, flat............05. 1.00@1.10 
10-12 in. wide, flat.............+. -™@ 85 
8-10 in. wide, flat........... eees 40 
6- 8 in. wide, 
Hog casings: 
Extra narrow, 29 mm. 
Narrow mediums, 
Mediums, 32@35 mm 
English, medium, 
Wide, 38@43 mm 
Extra wide, 
Export bungs ......... eseveecses d 
Large prime bungs 
Medium prime bungs 
Small prime bungs 
, DO Glicé wecncccéescccuch 4 


& dn......2.30@2.45 
29@32 mm..... 2.30@2.45 
-95@ 


SPICES 


(Basis Chicago, original bbis., bags or bales.) 
Whole Ground 
ares prime 88% 


2262 


East & West oe Blend 
mone flour, fan 
1 


East & West Indies Blend 
Paprika, Spanish 
Pepper Lug yd oe 


ed 
Black Malabar 
Black Lampong 
Pepper, white Singapore 
Muntok 
Packers 


SsasResaanesrsRuss 


SEEDS AND HERBS 

Ground 
Whole for Saus. 
NEG BOE. cccctccacaviscseeee 1.35 1.45 
Cominos seed . oe 
Coriander Morocco bieached. ee 
Coriander Morocco natural No. 1.. 
Mustard seed, fancy yellow..... 

American 

Marjoram, Chilean .. 
Oregano 
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MARKET PRICES 
New York 





DRESSED BEEF 
City Dressed 
ee 23 
Choice, native, dressed.......---0ee0ee 
ative, light.........+ese-seeee : 
Settee. common to fair... .ccccessceees 18% @20 
Western Deened Beef 
teers, good, 600-800 Ibs........ @22 
— we ee yearlings, 400- B00 Ibs... .224% @23 
Good to choice heifers.........-+-+-++++ 21 @22 
Good to choice COWB....---- +++ +-eeeeeee 19 @ 
Common to fair COWS......-++.++seeeeee 18 19 
Fresh bologna bulls......++-eeeeeeeeees 18 19 
BEEF CUTS 
Western City 
Peres 27 @28 27 @3l 
No. } _ wen 2 @2 23 @29 
No. 3 ribs 
No. 1 loins, prime 
No. 2 = 
No. 3 
No. 1 hinds and rib 
No. 2 binds and ribs 
No, 1 rounds 
No, 2 rounds 
No, 8 rounds 
No, 1 chucks 
No, 2 chucks 
No, 8 chucks 





Tenderloins, (a a aclenectSaaaepi tee: 50 55 
Tenderloins, COWS .....++-.--eeeeceeees 30 oss 
Tenderloins, bulls 
Shoulder clods .....------eeeeeceeeeeee 25 








Spring lambs, good to choice....... 
Spring lambs, good to medium 
Spring lambs, medium......... 
Sheep, good 
Sheep, medium ........-eeeceeeecccsecceees 


DRESSED HOGS 








Hogs and choice, head on, 
‘tat on mixed weights............- $21.62% 
FRESH PORK CUTS 
Western 
Pork =. fresh, 10/12 lbs............28%@29 
— 10/12 ibs eeccece -27 28 
° 32 
28 
29 
27 
39 
24% 
19% 
Oity 
Pork loins, fresh, 10/12 Ibs............ @31 
ig Be. av Eepseesoecesaces ee 4 
ts, regular, 1%4/8 Ibs..... eeoceces 
regular, fresh, 10/12 We. ..28 @29 
Hams, skinned, fresh, 10/12 Ibs 380 31 
Picnics, f: G76 TRB. 00000500002 -26 27 
Pork trimmings, extra 90/95% 0.36 37 
Pork ag oes r, 50% lean....23%@24% 
Spareribs, medium ...........+++++ --20 pe 
Boston butts, 4/6 tee. ccccccccccccccceceh 32 


COOKED HAMS 










Cooked hams, choice, skin on, fatted...... oon 
Cooked hams, choice, skinless, fatted........ 538% 
SMOKED MEATS 
Regular hams, -82 34 
Regular hams, 1 -82 34 
ined hee’ 33 @ss 
Skinned hams; 38 @85 
Skinned hams, 32 34 
Skinned hams, 18 32 34 
Pienics, 6/8 Ibs. 28 29 
Pienies, 4/6 Ibe, @V......sccccces .28 @29 
Bacon, boneless, western...............29 @81 
fee Se deseseeteeeeneeeeeet — 4 
leet tongue, beavy...... 22... 82 
BUTCHERS’ FAT 
a4 fat . 
Edible ost 
Inedible suet 
GREEN CALFSKINS 

5- T%- 9%- 12%- 14- 

™ oe 2 o 1 
rae No, 1 veals....28 28 3.30 38.55 8.60 

No. 2 veals....21 26 3.00 3.25 3.80 

Buttermilk No. 1.....18 28 2.80 3.05 38.10 
Buttermilk No. 2°/. °° 17 22 2.65 290 2.95 
Faded grubby benend 12 #17 #1.85 2.10 2.15 
Number 3...) eoeeel2 17 1.85 2.10 215 
The 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 


Agriculture, Agricultural Marketing Administration, at four market centers for 
October 29, 1942: 


Fresh Beef: 


STEER, Choice: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 

STEER, Good: 


GT Lb avaresenscene 19.00@ 20.50 
500-600 Ibs. 


CHICAGO 


BOSTON NEW YORK 





22. 50@ 24.25 
50@ 24.25 
22.50@ 24.25 


$22. 25@ 24.25 
22:25@ 24.2" 
22.25@ 24.25 





20.00@ 22.50 


20.00@ 22.00 


Sencdeoeseeweee 19.00@20.50 oneegeenns 20.00@ 22.50 20.00@ 22.00 

CLS cc neon eeeaane 19.00@ 20.50 20.00@22.00 20.00@ 22.50 20.00@ 22.00 

_ |], eae 19.00@ 20.50 20.00@ 22.00 20.00@ 22.50 20.00@ 22.00 
STEER, Commercial: 7 


400-600 Ibs.* 
600-700 Ibs.? 


STEER, Utility: 
400-600 Ibs." 


17.50@19.50 
“Li pieiapie cae 17.50@19.50 


18.50@21.00 
18.50@21.00 


18.50@ 20.50 
18.50@ 20.50 





ee erecvccesess 16.50@ 18.50 


17.50@19.50 18.00@ 19.50 


COW, All Weights: 
CEE tieccscdbsasecee wedeasonwe 1. 00@ 19.50 18.00@ 19.50 18.50@ 20.50 
DT éhovtbibnodhasisests  Kiredskwwe 7.50@ 19.00 17.00@ 18.50 18.00@ 18.50 
Cutter . 


17. 00@ 18.50 


16.50@ 17.50 
16.50@ 17.50 


17.00@ 17.50 


Canner 17.00@17.50 


Fresh Veal and Calf:* 
VEAL, Choice: 


80-130 Ibs. .......... -+» 21.25@22.75 22.25@ 24.75 22 25@ 26. 50 
BRP See TB, ccccscescccese & '25@22.75 22.25@ 24.75 





VEAL, Good: 
50- 80 Ibs. 


corcsccesccese 19.00@ 21.00 
80-130 Ibs. 


20.004 23.00 


20.00@: 21.00@24.00 





seeteveccesees 19.00@21.00 20.00@23.00 20.004 21.00@ 24.00 

Se G  Kéav derdvosees 19.00@ 21.00 20.00@ 23.00 20.00@ 2 21.00@24.00 
VEAL, Commercial: 

Be Oe OO sececccccvcase 17.00@ 19.00 19.00@ 21.00 18.00@ 23.00 19.00@22.00 


80-130 Ibs. 


coeees 17.00@ 19.00 
130-170 Ibs. 


17.00@ 19.00 


19.00@ 21.00 


18.00@ 23.00 
18.00@ 23.00 


19.00@ 22.00 












VEAL, Utility: 
BE WONG ccsccccccseves 15.50@ 17.00 18.00@ 19.00 17.00@ 21.00 18.00@ 20.00 
Fresh Lamb and Mutton: 
LAMB. Choice: 
Ee EL Kcsensesivoosess 25.004 27.00 28.004 30.00 27.00@29.00 29.00@31.00 
40-45 Ibs. 25.00@ 27.00 28.00@ 29.00 27.00@ 29.00 29.00@31.00 
45-50 Ibs. 24.50@ 26.50 27.50@ 28.50 27.00@ 28.50 28.00@ 30.00 
Be Gs. sencctonseeeves 24.00@ 26.00 27.00@ 28.00 27.00@ 28.00 27.00@ 29.00 
LAMB, Good: 
Se TO, csccsecicccsoecs 23.004 25.00 27.00@ 29.00 27.00@ 28.50 28.00@ 29.00 
rae Mk. + nvecheneeades ou 23.00@ 25.00 27.00@28.00 27.00@ 28.50 28.00@ 29.00 
oe rr Fe -50@ 24.50 26.50@27.50 27.00@ 28.00 27.00@ 28.00 
GPG? TB. sw cevccccsescens 22.004 24.00 26.00@ 27.00 26.00@ 27.00 27.00@28.00 
LAMB, Commercial: 


All weights 
LAMB, Utility: 
All weights 
MUTTON (Ewe) 
Good 


corccccces 19,00@ 22.00 23.00@ 27.00 23.00@ 27.00 25.00@ 27.00 


17.00@ 19.00 21.00@24.00 


rrrererr rr et 20.00@ 23.00 


70 Ibs. down: 
ASKOOReRehetesoaree 12.00@ 13.00 


13.00@15.00 13.00@ 15.00 12.00@ 13.00 
Cc commerce BD bcdccveccsdevecs 11.50@ 12.00 12.00@ 13.00 12.00@ 13.00 11.50@12.00 
BF scccedesvesscccsces 11.00@11.50 11.00@12.00 11.00@12.00 11.00@11.50 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Inel.): 
8-10 Boe. ...cccccscccesee 2t00Q29.00 29.00@31.00 28.50@34.00 28.00@31.00 
a. BT rer 27.00@ 29.00 29.00@ 31.00 28.50@34.00 28.00@31.00 
DP Ss ovavenppaecéveve 25.50@ 27.50 28.004 31.00 27.50@31.00 27.00@30.00 
BOGS GR, cowestsvocccsers 24.504 26.50 26.004 29.00 26.00@29.50 26.00@ 29.50 
SHOULDERS, Skinned N. Y. Style: 

PEP GN sacencssunecescs SECSGT DO sk wb teeeces 27.00@ 29.00 27.50@ 29.50 
BUTTS, Boston Style: 

Gee Gh oe sccdedectacens ee )6)=—(—ssé—ésé OC S'S 30.00@ 34.00 30.50@ 32.50 


SPARE RIBS: 
Half sheets 

TRIMMINGS: 
Regular 


6060s 0000se060 17.50@ 19.00 


cnceccesecovecsece Gee 0G 23.50 TeTTTiTiTT sebéoenece eases 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. “Includes koshered beef sales at 
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Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia 
*Based on 50-100 Ib. box sales to retailers. 
All quotations in dollars per hundredweight. Beef, veal, lamb and mutton prices apply to straight 
and calculated carcass bases. 
FANCY MEATS CHICAGO PROV. SHIPMENTS 
Fresh steer tongues, unteiesmed, per Ib......... 16 te , ss 
Fresh steer tongues, L.c. per Ib........80 Provision shipments from Chicago for 


Sweetbreads, beef, t*\ cocccccccccocccccccooomD 
Sweetbreads, veal, B POM. cccccccccccccccccccecGe 
Beef kidneys, per IhevevecssvevesecrecseseesesedB 
7 kidneys, eCACh......cecccssccceeccecees 


the week ended October 24, 1942 com- 
pared with the previous week and same 





, per eeeereneeinann eters week of a year ago. 
x- talis, on b.. PTTTTITIIITIT ITT 
ox-ts henging tenders, DOP WD. ccccccccccce eevee BO Week Previous Same 
Lamb fries, per ID.....ceceecsecececcsees eeccee Oct. 24 week week '41 
Cured meats, Ibs.31,906,000 30,414,000 22,773,000 
. Fresh meats, 1bs.60,686,000 34,651,000 62,034,000 
Watch Classified page for good men. Lard, Ibs. ...... 4,243,000 5,724,000 10,345,000 
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Tallow and Grease Trade 


Is Featureless This Week 


NEW YORK, OCTOBER 28, 1942 


TALLOW.—Trading on this product 
in the East this week was extremely 
light. Orders greatly exceeded offer- 
ings at all times and some buyers were 
badly in need of product late in the 
week. However, producers have been 
turning out very small amounts for 
quite a few weeks, and the shortages 
are due to reduced livestock slaughter 
on the East Coast. There are no ob- 
jections to the plainer grades of tallow 
now and they move along at maximum 
levels. However, reported sales were 
few, with most business going on spe- 
cial and better grades. Fancy sold this 
week at 8%c; choice, 8%c, and special 
at 8%c. 

STEARINE.—This market continues 
in a nominal way. Consumers are said 
to be in need of product, but offerings 
are fairly light and have been that way 
for some time. Ceiling price is obtain- 
able for all offerings. 

NEATSFOOT OIL.—A slightly bet- 
ter volume of business was uncovered 
in this market, but the price list showed 
no change and ceiling prices applied at 
all times. There has been very little 
accumulation of product, even though 
the government has been out of the 
market for several weeks. 

OLEO OIL.—Steady and quiet is the 
report on oleo oil. A few odd sales are 
made from time to time, but dealers 
have been slow to report transactions. 
Quotations continue at ceiling levels. 

GREASES.—Not enough product is 
being offered to fill demand and buyers 
are continually searching for all grades. 
It is reported that some of the larger 
organizations are getting preference 
and a “squeeze” is developing on the 
smaller buyers. The greatest volume of 
business was completed on better grades 
this week with B-white at 8'%c; A- 
white at 8%c, and choice at 8%c. Some 
yellow cleared at 8%c and a few sales 
of brown were reported at the ceiling 
price of 7%c. 


CHICAGO, OCTOBER 29, 1942 


TALLOW.—General conditions in the 
tallow market at Chicago changed very 
little this week. The trade maintained 
a satisfactory tone at all times and 
the light volume of trading was con- 
ducted on a firm basis. Practically all 
grades of products were freely bid the 
maximums, f.o.b. any reasonable ship- 
ping point, and some product moved out 
of the usual 25c freight zone. Most 
business reported during the week was 
on prime and fancy, the former moving 
at 85%c and the latter at 8%c. Buyers 
were asking for offerings of edible 
tallow, but practically nothing was 
offered to the regular trade. It appears 
that producers are holding the bulk of 
production for government orders, for 
that price ranges somewhat above 
quoted maximum levels. But the main 
reason for light trading on all grades in 
recent weeks is that production is far 
below needs. Traders feel certain that 
maximum prices will prevail on all 
offerings for quite some time because 
of the limited offerings. A few sales 
toward the end of the week were 
reported with special at 8%c and other 
grades at quoted ceiling prices. 

STEARINE.—This market was un- 
changed again. Quotations continue at 
maximum levels with very few actual 
sales reported. A few small lots are 
turned in every now and then. 

NEATSFOOT OI L. — Quotations 
were: Pure, 18'4c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 18%¢; No. 2, 13%e; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15¢ and special 
No. 1, 13%c; acidless tallow oil is 
quoted at 13%c. 

GREASES. — Everything offered to 
the trade was consumed at ceiling levels 
with some product coming at f.o.b. 
prices from fairly distant points. 
Buyers are taking almost anything in 
the grease line in order to fill needs. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Oct. 29.) 

A few stray sales were uncovered jn 
the by-products market. Sales of blood 
and dry rendered tankage were reported 
at ceiling levels. A few other sales of 
various items were made at the list 
prices, but the market was quiet with 
a firm undertone. 


Blood 
Unit 
Ammonia 
wrvrerrtT Tit tert. $5.38" 


Digester Feed Tankage Materials 


Unground, per unit ammonia....... ‘ . $5. 53¢ 
Liquid stick, tank cars 


Unground, loose 


Packinghouse Feeds 
Carlots, 
Per ton 
60% digester tankage, bulk 
50% meat and bone scraps, bulk 
+Blood-meal 
Special steam bone-meal............... ‘ 


Bone Meals (Fertilizer Grades) 


Per ton 
BS Waceccssesveoes $35.00@36.00 
2 & 26.......2...--- SS.C0QREES 


Steam, 
Steam, 


ground, 
ground, 


Fertilizer Materials 

Per ton 

High grade tankage, 

10@11% ammonia 

Bone tankage, unground, per ton..... 
Hoof meal 


ground 

$ 3.85@4.000 
30.00@31.00 
4.25@ 4.50 


Dry Rendered Tankage 


Hard pressed and expeller aa 
45 to 52% protein (low test). 
57 to 62% protein (high test). 


Per unit 


Gelatine and Glue Stocks 
Per cwt 
Calf trimmings (limed).............00.e0005 $1.00° 
Hide trimmings (limed)..............-+.04 90° 
Sinews and pizzles (green, salted).......... 1.00° 


Per ton 


Cattle jaws, skulls and knuckles... eee 00@42.00a 
Pig skin scraps and trim, per lb.... 4%4@ ™% 


~ *Den motes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 
Per ton 
Round shins, heavy $65.00@75.00 
light 65.00 
Flat shins, iene 


57. 50@ on. 
55.00@57.0 
37.50 


Blades, nestedhe, shoulders & thighs. . 
Hoofs, white 

Hoofs, house run, assorted 

Junk bones 


Animal Hair 


Winter coil dried, per ton.......... $ 
Summer coil dried, per ton 
Winter processed, black, 
Winter processed, gray, 
Cattle switches 
*Based on 15 units of ammonia. 


Buy War Bonds and Stamps. 





The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua 
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STRENGTH & 





Ohio 


SUPERIOR CAHN STOCKINETTES ARE MADE FROM 
WHITER, BRIGHTER, CLEANER YARNS WITH 
LONGER STAPLE FOR EXTRA STRETCH AND EXTRA 
WHEN INVESTIGATING STOCKINETTE- 
QUALITY, LOOK TO THE YARN FROM WHICH 


IT IS MADE. 


0 to Locher 


W. ADAMS ST., 


VE 
Selling Agent: 


CHICAGO, ILLINOIS 
THE ADLER COMPANY; CINCINNAT 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
onium sulphate, bulk, per ton, basis ex- 

— Atlantic POrts......cesccccsccccces $29.20 
Blood, dried, 16% per unit...... ptteeeeee . 4.95 
Unground fish serap, dried, 11%% ammonia, aa 

16% B. P. L f.o.b. fish factory. esters : 75 
Fish meal, foreign, 11%% ammonia, 10% na 

B. P. L., ¢-i.f. SPOt...- ce cece cece eee e eens ss ee 
a ep Ginipment ...-cscscccccccsccccccce & 5. 
a (acidulated ), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories............. 4.00 
Soda nitrate, per net ton, bulk, ex-vessel . 

Atlantic and Gulf ports......-......++.++- 30.00 
jn 2O0-Ib. BAGS... --- eee reece eee e eee eeees 32.40 

jn 100-Ib, bags... .-- 6 eee ee ne eee eee eeeeee f 33.00 


Fertilizer tankage, ground, 10% ammonia, 
Ss 


10% B. P. L., OS ESE Err re an 4.25 
Feeding tankage, unground, 10-12% ammo- 

nia, 15% B. P. 3 errr 5.10 

Phosphates 

Bone meal, steamed, 3 and 50 bags, per ton, ot: 

£.0.D. WOTKS ...--.0sceeeeeerecenes se eeeeee $37.50 
Bone, meal, raw, 44%2% and 50%, in bags, 

r ton, f.o.b, works....... ; aera snows ss 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 

on By MEvcnd ret ones 6662000 sd eeouves 10.10 

Dry Rendered Tankage 
§0/55% protein, unground................... $1.09 
60% protein, unground............eeeeeeeeeee 1.09 


EASTERN FERTILIZER MARKETS 


New York, October 28, 1942 


Several cars of tankage sold at near- 
by points at the ceiling price of $5.10 
and demand continues heavy. Very few 
sales of blood are reported. Cracklings 
continue to sell at ceiling levels with 
good movement reported. Fertilizer 
manufacturers are starting mixing op- 
erations for the spring season and are 
taking materials on contract. Fishmeal 
is still very scarce and the fishing 
season is drawing to an end in the 
North. 


SEPTEMBER MARGARINE TAX 


Taxes paid on oleomargarine during 
September, 1942, including special 
taxes, totaled $117,879.53, compared 
with $123,818.02 a year earlier, accord- 
ing to the U. S. Bureau of Internal 
Revenue. Quantity of product on which 
tax was paid during September, 1942, 
totaled 95,543 Ibs. of colored margarine 
and 32,008,100 lbs. of uncolored; during 
September, 1941, tax was paid on 54,082 
lbs. of colored margarine and on 34,- 
291,000 Ibs. of uncolored. 


Practically No Action in 
Cotton Oil Futures Market 


was reported in cottonseed oil 

futures in New York this week. 
Once again there were days in which 
no sales were made, with both buyers 
and sellers content to sit on the side- 
lines. However, this lack of trading in 
the market failed to disturb the under- 
tone to any great extent and most 
options were at or near ceiling quota- 
tions all week. With practically no busi- 
ness uncovered, open interest also held 
steady and slightly below the 100 mark. 

No explanations have been offered 
for the lethargy in the market for the 
past few weeks. Both favorable and un- 
favorable news reports have been re- 
leased from time to time, but traders 
have discarded them with hardly a sec- 
ond thought. Now the idea has been 
suggested that perhaps the government 
will revise ceiling prices following the 
recent mark-up on lard, but apparently 
it is just a rumor, for there have been 
no indications that any revision is con- 
templated. 

The crude oil market was stagnant 
due to the lack of offerings. There has 
been very little marketing of the new 
cotton crop, for some producers feel 
that higher prices may result later, 
despite the limit set in the cottonseed 
crushing program. Fear of exceeding 
quotas has also limited the selling of 
cottonseed oil and other crude oils. 


A VERY limited amount of business 





OLEOMARGARINE 
F. 0. B. Chicago 
White domestic vegetable.................... 19 
NN Cn hdd cnccasscteserciveseses 15 


Water churned pastry 
Milk churned pastry 
WEE GD Kendeceectanecbetcantewenn divs 15 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 
Valley points, prompt................ 12% 





White deodorized, bbls., f.0.b. Chgo.... 16% 
OO, GUD nk ccdconceséctvecsoe 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

PUOMES  sccccvcccccccscccccccscssosces SO B& 
Soybean oil, in tanks, f.0.b. mills....... ™% 
Corn oil, in tanks, f.o.b, mills.......... 12% 


A small amount of shortening moved 
this week with standard at 16%c and 
hydrogenated at 17%c. 

SOYBEAN OIL.—Refined soybean 
oil is in broad demand with some new 
buying interests in the market. Sales 
are reported at 14.7¢ per lb. Practically 
no crude was offered, for weather has 
held up crushing operations. Ceiling 
price of 11%c, Decatur, is quoted. 

PEANUT OIL.—Very few peanuts 
are being crushed as yet; farmers are 
still busy moving the edible peanuts. 
Trade members believe, however, that 
larger volumes of oil will be offered 
shortly. Meanwhile, the ceiling price is 
quoted. 

PALM OIL.—Market unchanged. 
Quotations are held at ceiling levels 
with very little product offered. 

COTTONSEED OIL.— Southeast 
crude was quoted Thursday at 12%@ 
12%c; Valley 12%c and Texas, 12%c 
at common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, OCTOBER 26, 1942 


—-Range— 


Sales High Low Bid Pr. cL 

December .... .. vaes e000 13.88 13.85 

January ...... wa a eoee 13.88 13.87 

) es ces ows 13.89 13.89 

TTT Tee ae ooee eoee 13.92 13.94 
No sales. 

TUESDAY, OCTOBER 27, 1942 
December .... 1 13.87 13.87 13.88 13.88 
January ...... << eee oeee 13.88 13.88 
March ....... 13.89 13.89 
BE. dsaceeues 13.92 13.92 

One sale. 

WEDNESDAY, OCTOBER 28, 1942 
December .... 1 13.90 13.90 13.90 13.88 
January ...... ep sane oben 13.89 13.88 
March ....... 13.89 13.89 
BERG ccvccescs 13.89 13.92 

One sale. 

THURSDAY, OCTOBER 29, 1942 
December .... .. » ites 13.90 13.90 
January ...... ew ‘ oeen 13.90 13.89 
Pe sbcenvs a wave ae 13.90 13.89 
Se sabciwats be x a cee «©18.90 18.89 

No sales. 


(See later markets on page 31.) 











ARE YOU CANNING 


for the Army or Lend-Lease? 


LET US GUIDE YOU AS WE HAVE GUIDED OTHERS 


JEAN E. HANACHE 


FOOD CHEMIST & TECHNOLOGIST 
82-03 165th Street, Jamaica, New York 
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The best at any price! 

All stock and special sizes 
AVAILABLE FOR 
IMMEDIATE DELIVERY 
Send today for samples and prices. 
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HIDES AND SKINS 





Packers move bulk of Oct. hides at 

ceiling prices—Better known small 

packer productions sold early—City 
calf and kipskins sold up. 


Chicago 

PACKER HIDES.—Buying permits 
from the WPB for Oct. hides were re- 
leased at the opening of the week, but 
with the stipulation that trading should 
not commence until Tuesday, October 
27th. Trading of any consequence did 
not appear in the packer market until a 
day later but all packers are credited 
now with having moved the bulk of 
their October production of hides at 
ceiling prices for all selections. 

Colorados continue to move at most 
points with other heavy branded hides 
at 14%c, under the optional method of 
salting, while extreme light branded 
hides are moving with light brands at 
14%c for both. 

According to reports among local 
traders, permits this month were re- 
duced in some instances considerably 
below buyers’ expectations, in view of 
the current high rate of slaughter. The 
present high prices prevailing in the 
central markets for live cattle are at- 
tracting heavy shipments to those mar- 
kets. Federal inspected slaughter at 27 
selected packing centers for the week 
ended October 23 held about steady at 
201,991 head, as compared with previous 
week’s total of 202,226, but was still 
about 10 per cent above the figure of 
182,151 for the corresponding week last 
year. 

Demand for hides, however, continues 
far in excess of the supply and there is 
nothing in sight at present to indicate 
any easing of the market as the season 
of winter take-off approaches. 

OUTSIDE SMALL PACKER.—The 
better known productions of outside 
small packer hides were quickly ab- 
sorbed on the first day of trading, going 
in most instances to regular buyers. 
Hides sold on a flat basis moved at 15c 
flat, trimmed, for native steers and 
cows, and 14c for brands; 11%c for 
native bulls and 10%c for branded. 
However, a great many small packers 
graded their hides at the time of take- 
up and sold on selected basis at full 
packer prices. There is talk of some 
offerings of small packer stock still on 
the market; however, there are definite 
bids in other directions for such offer- 
ings at full ceiling prices. 

PACIFIC COAST.—There has been 
no definite news yet from the Coast 
market regarding the movement of Oct. 
hides but the market is called strong 
at maximum prices, 13%c flat for steers 
and cows and 10c for bulls, f.o.b. ship- 
ping points. 

FOREIGN WET SALTED HIDES.— 
A fair volume of business was reported 
last week in the South American mar- 
ket but there has been very little action 
coming to light this week. The kill 
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has lightened considerably in the 
Argentine, and B. A. tanners have been 
paying slightly more for hides recently 
than the ceiling prices prevailing for 
British and American buyers, which 
are governed here by buying permits 
issued by the DSC. 


COUNTRY HIDES.—There has been 
a moderate volume of business reported 
in the country market this week, in- 
volving several cars of all-weight hides 
which moved at ceiling prices of 15c 
flat, trimmed, or 14c flat, untrimmed, 
f.o.b. shipping points. Continued mild 
weather, and the high prices prevailing 
recently in the central markets for 
cattle which are drawing heavier ship- 
ments to those points, have prevented 
the country slaughter from showing the 
usual seasonal increase. Packer hides 
naturally have the preference from 
buyers, but supplies in the country mar- 
ket still appear limited and no signs of 
easing of prices are apparent. Heavy 
steers and cows are nominal at 14c, flat, 
trimmed.. Trimmed buff weights and 
also extremes are salable at 15c, flat, 
but offerings lacking. Bulls are salable 
at 10@10%c flat, trimmed, for natives 
and a cent less for brands. Glues are 
quoted around 12c flat, trimmed; all- 
weight country hides 13%@14c flat, 
trimmed. 

CALFSKINS.— Permits were out 
early this week for packer calfskins 
but packers are waiting until final 
figures for the month’s production are 
in before distributing the skins among 
buyers. Market is strong at maximum 
prices, 27c for heavies and 23%c for 
lights under 9% Ibs. 

There was activity at early mid-week 
in the city calfskin market at 20%c for 
8/10 lb. and 23c for 10/15 lb., and col- 
lectors and now reported to be well sold 
up for the month. Outside cities are 
moving readily at the same figures; 
straight countries are quotable at 16c 
for 10 lb. and down and 18¢ for 10/15 
lb., f.0.b. shipping point. City light calf 
and deacons are salable at $1.43, 
selected. 

KIPSKINS.—Permits are out for 
packer Oct. kipskins but no trading has 
been reported as yet. Market is called 
strong at 20c for 15-30 lb. natives, and 
17%c for brands. 

Collectors are credited with having 
moved their small accumulation of city 
kipskins at 18c for 15-30 lb. natives 
and 17c for brands, with outside cities 
salable at the same levels; straight 
countries can be sold at 16c, flat, f.o.b. 
shipping point. 

Packer regular slunks last sold at 
$1.10, flat, and hairless at 55c, flat. 


HORSEHIDES.—tThere is no change 
in the market on horsehides. Individual 
ceiling prices govern sales, usually in 
a range of $7.50@7.75, selected, f.o.b. 
nearby sections, for city renderers with 
manes and tails on, and $7.10@7.25, 
del’d Chgo., for trimmed renderers; 


mixed city and country lots range 
$6.50@6.60, Chgo. With supplies light 
and the market rather tight, allocation 
of horsehides is thought to be a prob- 
ability. It is understood that a meeting 
is scheduled to be held here late this 
week. 

SHEEPSKINS.—The market js 
strong on packer shearlings at the cei]. 
ing prices, No. 1’s at $2.15, No, 2's 
$1.90, No. 3’s $1.00, and No. 4’s 40¢; 
one house moved five cars this week at 
these prices. Production is holding up 
remarkably well for this late in the 
season, which is fortunate in view of the 
need for military purposes; a lot of old 
ewes are coming in from the Texas 
section. There is a steady movement 
of pickled skins at individual ceilings 
for the various grades, with the market 
nominal in a general way around $7.50 
per doz. packer production. The mar- 
ket is firm on packer wool pelts and 
quoted around $2.80@2.85 per cwt. live- 
weight basis for Colorados and native 
lambs, and $3.00@3.05 per cewt. for 
westerns. Some lots which usually move 
early in the month may probably be 
sold later this month. 


New York 


PACKER HIDES.—Some trading is 
reported to have been done in the New 
York market on Oct. packer hides at the 
ceiling prices but apparently not all 
killers have moved their entire produe- 
tion as yet; however, market is called 
strong. 

CALFSKINS.—While very few de- 
tails are available as yet, there is under- 
stood to have been some trading by city 
collectors in the New York market, and 
possibly packer trading also, with bids 
at maximum prices in the market for 
all selections. Collectors sold 3-4’s at 
$1.15, 4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 
9-12’s. $3.55, 12/17 kips $3.95, and 17 
Ib. up $4.35. Packer 3-4’s are salable at 
$1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 
9-12’s $3.80, 12/17 kips $4.20, and 17 lb. 
up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended October 24, 1942, were 6; 
481,000 lbs.; previous week, 5,106,000 
Ibs.; same week last year, 4,730,000 lbs.; 
Jan. 1 to date, 227,156,000 lbs.; last 
year, 209,922,000 lbs. 

Shipment of hides from Chicago for 
week ended October 24, 1942, were 6,- 
324,000 lbs.; previous week, 4,824,000 
Ibs.; same week last year 7,387,000 lbs.; 
Jan. 1 to date, 242,169,000 lIbs.; last 
year, 237,288,000 lbs. 


WANT TO TRY LEVULOSE? 


A manufacturer of levulose ty? 
sirup would like to hear from a meat 
curer who would be interested in trying 
his product in curing meats. If you at 
interested write to THE NATIONAL , 
PROVISIONER and you will be put 2 
touch with the manufacturer of 
product. 


The National Provisioner—October 31, 19 











range 
light 
ation 
prob- 
-eting 
> this 


Ket is 
e ceil- 
0. 2’s 
s 40c; 
eek at 
ng up 
in the 
of the 
of old 
Texas 
vement 
eilings 
market 
d $7.50 
e mar- 
its and 
vt. live- 
native 
wt. for 
ly move 
ably be 


ding is 
he New 
»s at the 
not all 
produe- 
is called 


few de- 
is under- 
z by city 
rket, and 
with bids 
irket for 

3-4’s at 
9’s $2.60, 
lp and 17 
salable at 
.9’s $2.80, 
and 17 Ib. 


EMENT 


ro for the 
, were 6; 
5,106,000 
0,000 Ibs.; 
Ibs.; last 


hicago for 
) a were 6,- 
4,824,000 
37,000 Ibs.; 

Ibs.; last 


LOSE? 


ulose type 
‘om a mea 
ed in trying 
If you ar 

NatIONAal 

be put 2 
rer of this 


er 31, 1942 





AMA PURCHASES 
AND 


ANNOUNCEMENTS 











The FSCC has issued Amendment 21 
to FSC-10 giving detailed specifications 
for a new item which is being bought 
by the government—frozen, semi-bone- 
less pork loin. These are made from 
g- to 20-lb. bone-in loins; tenderloin, 
blade bone, pelvic and back bone are 
removed. Loin ribs are only bones left 
on the cut. Loins are cut in two pieces, 
wrapped, packed in solid-fibre, band- 
bound boxes and sharp frozen. The 
FSCC has also issued Revision 1 to 
Amendment 17, FSC-10, prescribing 
that thickness of fat at the seventh rib 
on 20/35 short rib backs shall not ex- 
ceed 1% in. Detailed specifications for 
frozen telescoped type lamb and mutton 
have been revised in Revision 1 to 
Amendment 19, FSC-10. 


Purchases by the FSCC for the week 
ending Oct. 24, consisted of 135,750 Ibs. 
cured pork meat; 56,000 lbs. canned 
pork meat; 102,650 Ibs. dry sausage; 
70,000 Ibs. frozen beef kidneys and 1,- 
204,000 lbs. frozen lamb. 


A TIP FOR THE DEALER 


Packer salesmen may wish to pass 
on this tip to their meat dealers. Al- 
though some retailers, to save time, 
count the weight of can with that of 
the fat when computing the price to 
be paid a housewife for her waste 
household fat, others deduct the tare 
and pay only for the net contents of 
the can. The following tare weight table 
has been compiled for this purpose by 
the Great Atlantic & Pacific Tea Co. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Very little trading was done on pro- 
visions today. Buyers were willing to 
take most anything if shipment would 
arrive by Saturday night. However, 
just a few odd lots of pork were re- 
ported. Hogs at Chicago were strong. 
Lard was inactive. 


Cottonseed Oil 


Valley crude 125%c; Southeast, 12% @ 
12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were Dec. 
13.94; Jan. 13.90; Mar. 13.90; May 
13.90; 21 sales. 


Delivery Statements Due; 
Cut Conversion Factors 


The Office of Price Administration 
is urging packers to be sure to mail 
the statement of deliveries for the last 
quarter of 1941 and the first quarter 
of 1942, as required by Amendment 2 
to Meat Restriction Order No. 1, on or 
before November 2. This is the state- 
ment of deliveries from the slaughterer- 
purchaser to the slaughterer-seller (see 
THE NATIONAL PROVISIONER of October 
24, page 7). 

The statement of deliveries for the 
second and third quarters of 1942 may 
be mailed on or before November 30. 

The American Meat Institute also re- 
ports that the Office of Price Adminis- 
tration has reduced the conversion fac- 
tor for dressed pork carcasses, as given 
in Section 1407.913, subparagraph (b) 
(4) from .90 to .83, and the conversion 
factors for live hogs by .04. In other 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Oct. 30, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 


Oct. 30 week 
Hvy. nat. strs.. @i5% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt brnd’d 

 Peraeets @14% @14\% @14% 
Hvy. Col. strs.. @i4 @i4 @i4 
Ex-light Tex. 

Gs. ée6a0ns0 @i5 @i5 @i5 
Brnd'd cows @al4% a@l4% @14% 
Hvy. nat. cows @15% @li% @15% 
Lt. nat. cows.. @l5% @15% @15% 
Nat. bulls pee @i12 @i2 @i2 
Brnd'd bulls .. @ii @ii @il 
Calfskins .....2344@27 23%, @27 2314 @27 
Kips, nat. ... a 20 a2 @20 
Kips, brnd’'d @ii% @lji% @1ji% 
Slunks, reg. . @1.10 @1.10 @1.10 
Slunks, bris. .. @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts. .. @i5 @is5 @15% 
Branded ...... @i4 @i4 @l4% 
Nat. bulls .... a@i1l% @11% @i2 
Brnd'd bulls .. al0% @1l0% @ll 
Calfskins ......20%4@23 20% @23 2014 @22 
Me éeeccewased ais @18 @18 
Slunks, reg. .. @1.10 @1.10 @1.10 
Slunks, bris. .. ass @55 55 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 


quoted flat, trimmed; all slunks quoted flat 


COUNTRY HIDES 


Hvy, steers ... aia @i4 @12% 
Hvy. cows .... @l4 @li4 12%@13 
PD. shesvave @i5 @i5 @14% 
Extremes ..... @i5 @i5 @15 
Bulls .........10 @i0% 10 @10% @ 8% 
Calfskins ......16 @18 16 @18 16 @18 
Kipskins ...... @i6 @i6 @i16 
Horsehides ....6.50@7.75 6.50@7.75 5.75@6.70 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs. . @2.15 @2.15 @1.80 
Dry pelts ..... 27 @28 27 @2s 24 @aA% 


DEHYDRATED BEEF SHIPMENT 


The first carload ‘of dehydrated beef 
ever prepared in the United States was 
shipped this week from the Chicago 
plant of Swift & Company. Bound for 
an eastern port, the product will enter 








Usual rare Words, the table under Section 1407.913, lend-lease channels. 

Can Size Contents Weight subparagraph (a) should read as fol- Swift & Company received an order 
eb gale -----+++-++0e-.Malmon 2% oz. lows: for 80,000 lbs. of dehydrated beef from 
hd ag COE EEE Peas or Corn 3 oz. Conversion i i i 
No. ee Peaches 4 oz. Average Live Weight Range Factor the FSCC in August. Since receipt of 
= RENE Tes tannw i's:0:6.6:5 Fruit Juice wee ie ee ee 55 the order, dehydrating equipment has 
NO. 10.0000. esos eeeeseeeee (Gallon) et Se 3 RR Oieeeeter 57 been installed and production stepped 
a (vacuum) GR | Fe SP tong scaccececanceatascdenns 59 
I oa irs menage a2 acai a, ER I en esns auscs inca nsiancuves ‘61 up to meet government needs. 

GET THE BEST 









TASTY 
WHOLESOME 


ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND” 
LEBANON BOLOGNA 


PALMYRA BOLOGNA CO., INC. 


MFR’D BY 


PALMYRA, PENNA. 




















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
B. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 





— ne 
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Wholesale Brokers of 


NATURAL CASINGS 


Offers Wanted : 
HOG CASINGS ¢ HOG BUNGS « HOG BUNG ENDS 


SAMI S. SVENDSEN 


CHICAGO, U. 
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LIVESTOCK MARIE cy oni 





Feeding Operations 
May Surpass Aug. | 
Trade Expectations 


F stocker and feeder cattle ship- 

ments to farms from the four large 
markets of Chicago, Kansas City, 
Omaha and St. Paul are any indication, 
feeding operations this winter may not 
show as much loss compared with a 
year earlier as was indicated in the 
August 1 cattle-on-feed report. Stocker 
and feeder shipments from these four 
markets during nine months and three 
weeks of this year showed an increase 
of 8 per cent over the same period of 
1941. Fewer replacement cattle were 
moved to feedlots in the first six months, 
but during the July to October 23 
period, there was an increase of 20 per 
cent compared with the similar period 
of last year. 


Buy On Higher Prices 


Apparently, the stimulant for im- 
proved buying of replacement stock has 
been the favorable price level of fat 
cattle. The average selling price of 
steers at Chicago for the month to date 
is highest for October since World War 
I. Prices have been on the upgrade 
again this week, with choice long-feds 
reaching $17.35 and $17.40, new highs 
for the year. The previous peak for 
long-feds of $17.25 was established be- 
fore ceilings were put on sales of fresh 
beef. Prices are now second highest for 
October in over 20 years. 


Wide fluctuations featured the hog 
trade this week. At times it appeared 
likely that receipts would run well in 
excess of any time this fall, but when 
the market weakened, supplies were re- 
duced and the trade reacted to higher 
levels. However, net changes for the 
week were small, although the range of 


prices widened to a certain extent. 

New pork ceilings become effective 
November 2 and some estimates have 
been made by Chicago packers of the 
level at which live hogs will have to be 
bought in order to show a profit. 
Estimates ranging from $13.75 to 
$14.25 have been given. Those figuring 
above the $14 mark are packers now 
selling some product to government 
agencies. 

Slaughter at inspected centers is 
gradually moving ahead, but is still far 


short of needs. Market students figure 
that while record runs are inevitable, 
they may be delayed until adverse 
weather conditions force heavier mar. 
ketings. Much of this year’s hog crop 
is without shelter and many hogs will 
be moved at the first sign of real winter 
weather. 


Weights have been heavy on hogs at 
most markets and are expected to in- 
crease as the season moves on. The 
feeding period this year has been longer 
than usual. 





CASH INCOME FROM FARM MARKETINGS, AND INCOME OF 
INDUSTRIAL WORKERS. UNITED STATES, 1910-42 | 
INDEX NUMBERS ( 1935-39*100) 
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DATA FOR 1942 ARE ESTIMATED 


U.S. DEPARTMENT OF AGRICULTURE 


NEG. 42554 BUREAU OF AGRICULTURAL ECONOMICS 


The incomes of farmers and of industrial workers are affected similarly by the periodic 
ups and downs of general business activity. Changes in the purchasing power of indus 
trial workers greatly influence demand for and prices of farm products. Since changes 
in farm prices ordinarily account for most of the changes in farm income, there is a 
noticeable similarity between fluctuations in income of workers and in farm income. 











SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


FORT WAYNE, IND. 


DAYTON, OHIO 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


eo, €STFTOC XK ea 
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DETROIT, MICH, 
LOUISVILLE, KY. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














SIOUX CITY, IOWA 

















> ER VECS 


FRANK R. JACKLE | 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. 





New York City 
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CORN BELT DIRECT TRADING 


(Reported by U. 8. Department of Agriculture, 
Agricultural Marketing Administration.) 

Des Moines, Ia., October 29.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices showed little net change for the 
week after rather sharp fluctuations 
early. Some quotations were 5c higher. 


Hogs, good to choice: 










460-180 UD. cc cccccccccceccccesees $13.00@ 14.30 
ENED, ccssvstevscessesavuvenes 13.80@14.10 
200-330 Ib. ... «+e» 18.90@14.30 
BB0-BGO WD. 22. cere cece ee eeeeewerens 13.80@ 14.10 
Sows: 

BOD Wh. occ ccccccccccccccccccces $13.75@14.10 
360-400 cad abensssecenesoetecs vee 13.65@ 14.00 
MO-BBO Wr. 2. cece cece cececccsnscces 13.45@13.90 


Receipts of hogs at Corn Belt mar- 
kets for the week ended October 29: 


This Last 
week week 
Friday, Oct. 23......-.0--000s 42,100 


Saturday, Oct. 24.........6..6- 
Monday, October 26........... 
Tuesday, Oct. 27 
Wednesday, Oct. 
Thursday, Oct. 29............. 








Beef Feeding Is Declining 
in State of Pennsylvania 


Although the number of stocker and 
feeder cattle sold at the Lancaster, Pa., 
stockyards showed a sharp increase 
during the first six months of 1942 over 
the similar period of 1941, steer feeding 
has registered a steady decline in the 
state since 1938, John H. Light, secre- 
tary of the state department of agri- 
culture, has announced. In the last four 
years, the switch has been away from 
beef feeding, accompanied by an expan- 
sion in dairy feeding operations. 

Steers on farms in Pennsylvania de- 
clined from 130,000 head on January 1, 
1938, to 90,000 head on January 1, 1942. 
Receipts of stockers and feeders from 
out-of-state markets declined from 129,- 
000 head in 1937 to 90,00 head in 1941. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during September, 
1942, in Alabama, Florida and Georgia 
compared with last year. 





Sept. Sept. 
1942 1941 
Lh cxy si ss avescee 56,513 54,870 
SES 32,729 25,581 
Gicwackcenoeasnve 94,573 71,575 
DN Ghitevurtswoverebee 781 827 
Total Total 
1942 1941 
Sestte _ ae ee 372,643 
DEES a enwesceaees 148,729 
a iivesce<.c 1,065,143 
Bheep “22 aataee 





CANADIAN INSPECTED KILL 


Canadian inspected slaughter in Sep- 
tember, 1942, compared: 


Sept. Sept. 
4 1942 1941 
Cattle DUG teeFirnacsssioe 54,266 98,053 
= EDR idyscwears eae 51,293 64,622 
RI Seth vccecscsecc 404,977 454,913 
Saath 112,601 106,735 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets, Thursday, October 29, 1942, as re- 
ported by U. S. Dept. of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good and Choice: 


CHICAGO NAT. STK. YDS. OMAHA 


120-140 The, ....cceceees $13.00@ 13.50 
140-160 Ibs. .......600. 13.25@ 14.15 
160-180 Ihe, ........006: 13.85@ 14.30 
SOO-GSD BBB, co desscccese 14.15@ 14.55 


200-220 Ibs. 
220-240 Ibs. 
240-270 Ibs. 
270-300 Ibs. 
300-320 Ibs. 
330-360 Ibs. 

Medium: 

160-220 Ibs. 
SOWS: 

Good and Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 

Good: 
400-450 Ibs. 
450-500 Ibs. 

Medium: 

250-550 Ibs. 








Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 
STEERS, Common: 
700-1100 Ibs. 
HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. 


HEIFERS, Medium: 


14.40@ 14.60 
14.50@14.70 
14.55@ 14.75 
-. 14.55@14.70 
- 14.55@14.70 
14.55@14.70 


Cpawednedete 13.50@ 14.35 
14.65@ 14.70 
14.65@ 14.70 


14.60@ 14.65 
- 14.60@14.65 


osesecceeses 14.50@ 14.60 
-e+s 14.40@14.55 


TTTTTTTTT 14.00@ 14.35 








cevecerece 14.25@15.75 
oveccceces 14.25@ 16.25 
eceseecens 14.50@ 16.50 
covererecee 14.50@ 16.75 


ocesecvees 11.50@ 14.50 
sascetoese 11.75@ 14.50 





500- 900 Ibs. .......... 11.25@ 13.50 
HEIFERS, Common: 

See Gee Bs. cuescsscee 9.00@ 11.25 
COWS, All Weights: 

CD ccnweakegeeerss 603% 12.00@ 13.00 

BEGG cvsccccveverccore 9.25@ 12.00 

Cutter and common...... 7.50@ 9.25 

CE toxdecvizccesenese 6.00@ 7.50 


BULLS (Yigs. excl.), All Weights: 
Beef, good 
Sausage, good 
Sausage, medium 





eurceccseses 11.75@ 12.50 
oe ccccces 12.00@ 12.60 
nese 10.75@ 12.00 


Sausage, cutter & com.. 9.50@10.75 


VEALERS, All Weights: 
Good and choice 


Sesccces 13.50@ 15.50 


Common and medium.... 10.50@13.50 


Cull 
CALVES, 500 Ibs. down: 


cece ecccccccccccecs 8.50@ 10.50 


0@ 13.50 


We 9.00 


Good and choice........ 11 
Common and medium... 9.00@11.50 
a errrrerr rr rere o* 7 
Slaughter Lambs and Sheep:' 
LAMBS: 


Good and choice* 
Medium and good* 
Common 
YLG. WETHERS: 


Good and choice* 
Medium and good* 


EWES: 
Good and choice*...... 5.0@ 
Common and medium... 4.50@ 


‘Quotations on wooled stock based on animals of current seasonal market weights and 


eeecces 14.50@ 14.70 
pionee 13.25@ 14.25 
Suwa veesescwsas 10.75@ 13.00 


aveeewes 12.00@ 13.00 
oweene 11.00@ 12.00 


6.00 
5.50 


KANS. CITY 8ST. PAUL 


4 erreerr eee eee ae ee 
ik | oS eer $13.75@14.00 $13.75@14.00 
14.15@14.50 $13.75@14.15 13.85@ 14.15 13.90@ 14.00 
14.45@ 14.55 14.00@14.20 14.05@14.25 14.00@ 14.05 
14.50@14.60 14.00@14.25 14.20@ 14.25 14.00@ 14.05 
14.50@14.60 14.00@14.25 14.20@14.30 14.00@14.05 
14.50@14.60 = 14.00@14.25 14.25@14.30 14.00@14.05 
14.504 14.60 14.00@14.25 14.25@14.30 14.00@14.05 
14.50@ 14.55 14.00@ 14.15 14.25@14.30 14.00@14.05 
14.40@14.55 14.00@14.1! 14.20@ 14.25 14.00@ 14.05 


13.40@14.35 13.40@14.1 


13.75@14.20 13.50@13.90 


14.35@ 14.40 
14.35@ 14.40 
14.30@ 14.40 
14.20@ 14.35 


14.00@ 14.2: 
14.00@ 14.2: 
14.00@ 14.25 
14.00@ 14.2 


14.00@ 14.15 
14.00@ 14.15 
14.00@ 14.15 
14.00@ 14.15 


14.00@ 14.05 
14.00@ 14.05 
14.00@ 14.05 
14.00@ 14.05 


14.10@ 14.25 14.00@ 14.25 
13.90 14.00@14.25 


14,00@ 14.10 


14.00@ 14.05 
13.90@ 14.10 i) 


14.00@14.0 


13.75@14.15 13.60@14.00 


13.50@ 14.00 


13.85@ 14.00 


5@ 16.25 14.50@15.75 
@16.25 14.75@ 16.25 
0 = 15.00@16.65 
5O = 15.25@16.65 


15.00@ 16.00 
15.50@ 16.50 
15.50@ 16.75 
15.50@16.75 





3.50@14.75 


1 3. 13.75@15.50 
13.50@15.50 13.50@15.00 13.50@ 

1 

1 


15. 

15.50 14.00@15.50 
3.75@15.25 13.75@15.50  14.00@15.50 
4.00@ 15.25 13.75@ 15.5 *14.00@ 15.50 


13.75@ 15.50 
13.75@ 15.50 


-50@ 13.75 11.75@ 13.75 


11 75 12.00@ 13.75 
11.75@13.75 11.75@14.00 


12.25@13.75 


11.254 14.00 
11.25@ 14.00 


10.50@11.75 


— 
= 


.00@ 12.00 10.25@ 12.25 


10.00@11.2 


to 
ay 


25 25@ 15.25 
25 14.25@ 15.35 





14.25@15.50 14.25@15.2 
14.50@15.75 14.25@ 15.50 


12.50@ 14.25 2.504 14.00 
1 2 


2 1 2.25@14.50 12.00@14.2! 
2.75@14.50 12.50@ 14.00 2 5 1 


2.00@ 14.2% 


an 


10.75@ 12.75 10.25@ 12.50 


s 
5 
— 
to 
te 
a 


-50@ 12.00 


9.00@ 10.75 9.25@ 10.25 8.75@ 9.75 8.50@ 9.50 


10.50@12.00 = 11.00@12.25 10.50@11.75 
9.25@ 10.50 9.50@11.00 9.00@ 10.50 
7.75@ 9.25 "T.0@ 9.50 7.75@ 9.00 
6.25@ 7.75 6.00@ 7.50 5.75@ 7.75 


9.50@ 11.00 
8.25@ 9.50 
6.75@ 8.25 
5.00@ 6.75 


75@ 12.00 
-TH@ 12.00 
9.50@10.75 
8.50@ 9.50 





10.75@ 11.2. 
10.75@ 11. 
9.75@ 10.7. 
8.004 10.25 







10.50@ 11.00 
10.50@ 11.00 
9.254 10.50 
8.00@ 9.25 





14.75@ 16.00 13.00@ 14.50 
12.50@ 14.75 9.00@13.00 
7.50@12.50 7.50@ 9.00 


11.75@14.00 11.50@14.50 
0@ 11.75 8.00@11.50 
0@ 8.50 6.50@ 8.00 





2 


1.00@13.00 = 11.00@13.50 0.50@ 12.50 
8.50@ 11.00 8.50@ 11.00 8.00@ 10.50 
7.00@ 8.50 7.00@ 8.50 7. 


— 


11.00@ 13.00 
8.00@ 11.00 
00@ 8.00 6.50@ 8.00 


14.00@ 14.25 14.254 14.50 
13.254 13.75 13.00@ 14.00 
10.50@ 13.00 10.50@ 12.75 


14.00@ 14.25 
12.50@ 13.75 
10.25@ 12.25 





11.75@ 12.75 12 F 
10.25@ 11.75 11.00@ 12.00 10.25@ 11.25 


2.00@ 12.50 11.50@ 12.50 


11.254 12.25 


10.50@ 11.25 


5.00@ 6.00 5.25@ 5.50 5.00@ 5.60 5.00@ 5.75 
3.50@ 4.75 4.00@ 5.25 4.50@ 5.50 3.50@ 5.00 


wool growth. 


*Quotations on slaughter lambs and yearlings of good and choice, and of medium and good grades, and 
on ewes of good and choice grades, as combined, represent lots averaging within the top half of the good 


and the top half of the medium grades, 


respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended October 23: 


the principal packers for the first three 


days this week were as follows: 22,206 
cattle, 2,357 calves, 31,336 hogs and 


11,389 sheep. 
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Cattle Calves Hogs Sheep 
Los Angeles ...... 6,344 1,667 2,582 1,856 
San Francisco.... 966 113 2.015 4,700 
Portland cuscccecmgnee 475 3,500 2,400 
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PACKERS’ PURCHASES 


Purchases of livestock by packe' 
centers for the week ending Saturd 
1942, 


CHICAGO 

Armour and Company, 1,844 hogs; 
pany, 
Packing Co., 
5,444 hogs; 
hogs. 

Total: 21,905 cattle; 
20,524 sheep. 


Ine., 2,191 hogs; 
Shippers, 4,965 hogs; 


KANSAS CITY 
Cattle Calves 
4,856 724 

246 653 


Armour and Company. 
Cudahy . 

Swift and Company.. 
Wilson & Co 

Meyer Kornblum 
Others 


. 3,590 
3,141 
. 2,204 


Total 24,680 3,441 


OMAHA 
Cattle and 
Calves 
Armour and Company... 5,550 
Cudahy Pkg. 3,148 
Swift & Company........ 3,837 
Wilson & Co 2,022 


Cattle and 
Omaha Pkg., 
Co., 1,226; Omaha Pkg. Co., 
So. Omaha Pkg. Co., 715; 
Superb Pkg. Co., 914. 

Total: 
32,527 sheep. 


calves: 


336; 
Lincoln 


EAST ST. LOUIS 


Cattle 
3,357 
6,417 
1,763 


Calves 
Armour and Company. 
Swift & Company... 
Hunter Pkg. Co 

Heil Pkg. Co 

Krey Pkg. Co 
Laclede Pkg. Co 
Sieloff Pkg. Co 

0 Pe 5,171 58 
Shippers 10,662 2,714 
Total 27,370 8,193 


8ST. JOSEPH 

Cattle Calves 

Swift & Company.... 3,323 372 
Armour and Company. 3, 812 355 
Others 2,882 454 
Total 1,181 
Not including 1,048 cattle, 
and 3,883 sheep bought direct. 


SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co 
Armour and Company. 
Swift & Company.... 
Others 
GE cccccevecess Ge 
14,267 226 
OKLAHOMA CITY 
Cattle Calves 
3,745 1, pe 
4,504 827 
409 10 


Armour and Company. 
Wilson & Co 

Others 

8,658 
cattle, 


3,704 
Not including 22 1,904 
sheep bought direct. 


WICHITA 

Cattio Calves 
Cudahy Pkg. 434 
Dunn & Ostertag oees 
Fred W. Dold 
Sunflower Pkg. 
Excel Pkg. Co.... 
Others 


ONE Renner “§,854 484 


FORT WORTH 
Cattle Calves 
Armour and Company. 3,820 3,691 
Swift & Company.... 4, 4,341 
Blue Bonnett Pkg. Co. 220 
City Pkg. Co 2 2 
H. Rosenthal 95 10 
Total ‘ 6 8,264 
DENVER 
Cattle Calves 
Armour and Company. 1,553 132 
Swift & Company.... 106 
Cudahy Pkg. Co...... 61 
Others 228 


927 


694 hogs; Wilson & Co., 2,009 hogs: 


2,624 calves; 


Eagle & Co., 18; 
153; Geo. Hoffman, 88; Kroger Pkg. 
John Roth, 


rs at principal 
ay, October 24, 


as reported to The National Provisioner: 


Swift & Com- 
Western 


Agar Packing Co., 


Others, 31,277 


48,424 hogs; 


Sheep 
9,092 
3,763 
8,524 
2,279 


156 


14,561 23,814 


Hogs 
6,681 
3,199 
2,162 
2,529 
3,152 


Sheep 
12,353 
3. 013 
Greater 


274; 


Pkg. Co., 185; 


18,466 cattle and calves; 17,723 hogs and 


Hogs 
15,948 


Sheep 
8,207 
6,480 


#25 


‘9 209 
10,369 1.391 
52,616 18,012 


Hogs 
5,830 
8,477 
2,218 


Sheep 
9,660 
4,412 

569 


16,525 14,641 


17 calves, 1,007 hogs 


Hogs Sheep 
3,529 5,485 
495% 10,719 
1,809 6,357 
2,766 

25,327 


2,425 


15,721 


Hogs Sheep 
3,520 858 
3, 588 — 

764 
7,872 
hogs 


1, 
and na 


Sheep 
2,357 


Hogs Sheep 
7,889 
16,573 


“119 


5,621 24,581 


Hogs Sheep 


11,975 


1,570 


10,238 26,998 


8ST. PAUL 

Cattle Calves 

3,833 3,455 
% 


Hogs 
16,397 


Sheep 
Armour and Company. 10,338 
Cudahy Pkg. Co 1,190 3,330 
Dakota Pkg. 132 — 
Katz Pkg. 3 30 
Rifkin Pkg. 5 133 
Swift & Company.... 4,542 
Others 1,807 


21 F 900 


16,702 


NE oe et 21,131 11,289 38,297 30,370 


CINCINNATI 

Cattle Calves 
©. We See BOR. ins cen 41 
E. Kahn's Sons Co... 1,416 178 
Lohrey Packing Co... .... or 
H. H. Meyer Pkg. Co. 34 
J. Sehlachter 105 
J. & F. Schroth P. = onde 
J. F. Stegner Co 290 177 
Others x 840 
Shippers “we 


Hogs Sheep 
ones 389 

5,921 3,253 
248 

ar 3,957 

140 eons 

2,842 
"920 

6,245 
1,385 20,724 4, 

172 calves and 1,7 


Total 


Not including 916 cattle, 
sheep bought direct. 


TOTAL PACKERS’ PURCHASES 

Week 

ended 

Oct. 24 

Cattle 170,313 
Hogs 7,115 58,956 
TE snchen Bacennnseosned 225 700 237,893 


Cor. 
week, 
1941 
1 73, 953 
272,617 
172,748 


Prev. 
week 


CANADIAN EXPORTS 


Exports of meats and livestock from 
Canada during September, 1942, with 
comparisons: 

Sept. 
1942 
5,377 
3,031 
281 
562 
747,500 


Sept. 
1941 


Mutton & Lamb... 
Canned meats .... i . 
Lard 306,900 204,400 
mos. 
1942 


= 289 


9 mos. 
1941 
125,925 

Calves 56,695 

Hogs . .78 36,403 

Sheep ‘ 128 2,086 

Beef 4,885,800 

Bacon 335,109,600 

Pork 15,756,700 

Mutton & Lamb. q 239,900 

Canned meats ... eo bs. 1,313,055 

5,847,200 


Cattle 


6. 610. 835, 
1,286,100 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill for September: 
No. 
Cattle 52,108 
Calves 
Hogs 
Sheep 


Meat food products produced during 
the month were: 
Lbs. 


KCRAET One checceseccesesensouesd 4,108,353 
beef 2,576,878 
486,288 


ArT eae TT PETE EET Teer TTT. 7,171,519 


Sausage 
Pork and 


Total 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Administra- 
tion, at seven southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 
October 24: 

Cattle Calves 

1,377 

1,597 

1,302 


Hogs 
Week ended Oct. 24 
Last week 
Last year 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago 


Union 
Stock Yards for current and comparative 


periods, 


+tRECEIPTS 


Gattis Calves 
392 
183 

2,427 

1,456 


Hogs Sheep 
19,114 6,688 
6,871 6,449 
20,541 11,005 
22,188 12,052 
19,596 9,505 
17,000 11,000 
43,652 

3 46,082 
28,985 
24,358 
33,370 hogs 


Fri., 
Sat., 
Mon., 
Tues., 
Wed., 
Thurs., 


Prev. week 
Year ago 6 
Two years ago. 9S ‘6! 9 
*Including 2,822 cattle, 165 calves, 
and 26,422 sheep direct to packers 


SHIPMENTS 
Cattle Calves Hogs Sheep 

1,021 55 
147 

1,939 


Fri., 
Sat., 
Mon., 
Tues., 
Wed., 
Thurs., 


Oct. 
Oct. 
Oct, 2 
Oct. 1,347 
Oct. 108 
Oct. 2, 2,500 
1,571 
3,718 
1,192 
1,841 


Week's total 

Prev. week . 

Year ago 

Two years ago...... ere 291 


5,894 
3,797 
3,047 


1, "883 2,309 


tOCTOBER AND YEAR RECEIPTS 
October——— 

1942 1941 
206,292 190, 861 
20,788 25, 792 
381,354 339/424 
145,976 
+All receipts include directs. 


Y ear—— 
1941 


1,665,129 
= 110 
3,5 20 


1942 
1,814,431 
203, = 


Cattle 
Calves 
Hogs 
Sheep 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Sheep Lambs 
24. oe $14.25 
13. 80 


Hogs 
$14.90 
14.90 
10.20 
6.30 
6.70 
7.90 
9.15 


Week ended Oct. 
Previous week 
141 


5.75 
5.65 
5.00 
3.75 
3.50 
3.00 
3.50 
$9.60 


$8.05 $3.75 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. Wt. 
Ree’d 
24. 97,200 


Price— 


*Week ended Oct. 
Previous week 258 
240 
241 


1937-1941 $8.50 $8.05 
*Receipts and average weight for week ending 
Oct. 24, 1942, estimated. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Oct. 29: 
Week ended Prev. 
Oct. 29 week 
Packers’ 
Shippers’ 


purchases 
purchases 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended October 24: 


At 20 markets: Cattle Hogs 
Week ended Oct. 2 . .828,000 450,000 
Previous week . 365,000 461,000 
1941 27 376,000 
515,000 

1939 413,000 

Hogs 
. .B51,000 
. .368,000 
. 308,000 
441,000 
321,000 


At 11 markets: 
Week ended Oct. 
Previous week 
941 


At 7 markets: Sheep 


Week ended Oct. 2 
Previous week 
1941 

1940 

1939 


Cattle 
° -238, 000 = 300,000 
297 ,000 
254,000 
363,000 


: 000 
264,000 207, ‘000 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended Oct, 24, 1942: 






















CATTLE 
Week Cor. 
ended Prev. week, 
Oct. 24 week 1941 
as ak 5 Gti ocidceteiiiel 21,905 22,545 22,237 
Me Gig ...-..2-.--- 237293 25/399 18.508 
Qmaha® ...----e eee eeeeee 18,813 18,212 16,087 
East St: Louis 18,651 12,579 
St. Joseph 9,409 5,889 
Sioux City 8,170 10,202 
Wichita® ...-6--seseeeee 7,955 5,013 
Philadelphia 2,435 2,087 
Indianapolis 3,059 1,995 
New York & Je 10,667 11,065 
Oklaboma City* 583 12,492 11,617 
Cincinnati ......----++-- 4,561 4,584 4,204 
ee ee 5,978 6,011 5,675 
yO Peer 18,253 18,103 18,441 
ED an s'scaane vos’ 4,363 4,121 3,791 
BD cccccrccsscctcens 169,413 171,813 149,385 
*Cattle and calves. 
HOGS 
GRBERRO 20s. ccc ccccccccce 105,602 116,928 102,873 
Kansas City 3 44,495 35,202 
Ps di cknenesese coves 41,910 212 
East St. Louis* 77,3 65,419 
GE, FeeeMD ..ccccccccccce 17,520 12,713 
Meee ORF ..cccccccccece 12,933 16,921 
EE ssscccoccoccsecs 8,917 3,840 
Philadelphia 12,537 16,614 
Indianapolis 30,548 27,845 21,602 
New York & Jersey City. = 49,732 47,808 
Oklahoma City 9 8,847 7,840 
Cincinnati ......... 17,990 15,394 
Pree 406 8,261 5,746 
Dl x vesesneseseeees « 40,210 38,461 
PRMENSR occ cccccccce 12,896 11,207 
WetME .ncccccccccccsce se, 18 496,387 27,852 
‘Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 
SHEEP 
SEED nccccccscceevess 20,524 12,055 14,794 
Kansas City ............ 27,787 28,981 19,337 
i tin chnceexenne 35,259 36,740 17,682 
See ie, EMME... ccc ccsces 22,726 29,258 15,966 
PE kKcreccncuetees : 20,731 15,474 
Cy shecsacweeesee 23,413 22,243 14,829 
PT iiveeceseeus sees 2,852 2,378 1,691 
Philadelphia ............ 3,111 3,182 2,753 
Indianapolis ............ 22a 3,540 4,961 
New York & Jersey City. 57,774 58,719 60,829 
Oklahoma City .......... 2,617 2,790 1,671 
Cincinnati .. 5,440 5,195 2,504 
Denver 12,747 11,689 10,049 
SS 30,370 29,765 26,539 
PEED ccvncccccccess 2,449 2,139 1,541 








Total ................-269,249 269,405 210,620 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Octo- 
ber 26, 1942, as reported by the Agri- 
cultural Marketing Administration: 


CATTLE: ; 
Steers, medium to good............ s 14.35 
Cows, medium to good............ 10.50@ 11.00 
Cows, cutter and common.......... 8.25@ 10.00 
Cows, canners ..Down to 6.00 
Bulls, good .. - 12.23@12. 





Bulls, medium 
Bulls, 


11.00@12.25 
9.50@ 11.00 


CALVES: 

Vealers, good to choice............ $17.00@ 17.50 
HOGS: 

Hogs, good and choice............. $14.90 
LAMBS: 

Lambs, good to choice.............. 15.50@ 16.00 


Receipts of salable livestock at Jersey 


ped market for week ended October 24, 


, Cattle Calves Hogs* Sheep 

Salable receipts...... 1,092 2,644 422 922 

Total, with directs. ..8,054 15.292 29,743 47,690 
Previous week : 

Salable receipts 1,031 2,999 281 3=1,196 

eee eb Ue we ee - i 

Total, with directs.6.654 16,159 24,589 37,886 


“Including hogs at 31st street. 





Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. 


WESTERN DRESSED MEATS 
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. 
NEW YORK PHILA. 
STEERS, carcass Week ending October 24, 1942............. 6,898 1,070 
WE ED ncacayedenesssecanisiancias 9,135 891 
SERS WOE FON GRe ccc ccvvcevecescdcesus 8,658 2,200 
COWS, carcass Week ending October 24, 1942............. 1,706 2,275 
WE ED cnicddepabhescendereensanese 1,166 2,448 
ee 604 1,208 
BULLS, carcass Week ending October 24, 1942............. 510 194 
eee BE ck. ncbe pen andivinnsdssiecawss 367 72 
eee WE SN Gas cccadscsvcecctscccsd 460 622 
VEAL, carcass Week ending October 24, 1942............. 8,525 1,665 
Wee PU ncacdaGiecevcceeseadccccenas 9,772 1,545 
i Fee ee ree 8,176 S81 
LAMB, carcass Week ending October 24, 1942............. 50,081 12,862 
WOU GOMOD csi decicccccevastecessccess 46,074 15,670 
ee: CE DEP DOR, occncavsectesnaescces 40,108 14,819 
MUTTON, carcass Week ending October 24, 1942............. 5,663 681 
PO GUD onc cde deedessncsssctcccns 4,748 487 
BRGRO WOGK FORT OGDe cc cccccccccvccescsces 751 221 
PORK CUTS, Ibs. Week ending October 24, 1942............. 1,071,973 170,651 
WO BD bcd cde nicsinestessevasccns 1,022,025 141,179 
ee ee Se coke edenes akan eee 1,690,173 557,821 
BEEF CUTS, Ibs. Week ending October 24, 1942............. ——— —0—<“—i—s«sw 
Pe PI dbs Stedunceednusnerecanséies a 6=3—i‘<“‘<‘“‘“C:*C ow |/ 
RD WEEE. OUP Gack iin ccc cveisiccccses a 8 §  “nebven 

LOCAL SLAUGHTERS 

CATTLE, head Week ending October 24, 1942............. 11,501 2,441 
Pe SD ei deouewenonsidb0nn40nrcdes 10,527 2,435 
ED GRE - UD GIB 5 ono xk 0 00stecseesscee 9,235 2,123 
CALVES, head Week ending October 24, 1942............. 16,219 2,765 
WOE INTEND nc cdcicccccovcscccccesesces 17,795 2,558 
BRNO WOU POMP GOR cc ccccccsccesiccsccns 12,060 2,457 
HOGS, head Week ending October 24, 1942............. 54,898 16,625 
WEG DOOTNIED oi ccccccccocccucsanetsvais 51,129 12,537 
Bame Week YOAF AGO... .cccscccccccvsccseses 44,516 16,285 
SHEEP, head Week ending October 24, 1942............. 57,994 3,111 
WEEE GOUTRNIGE oc cecccevcccceeveccensssese 58,185 3,182 
Same week year AGO.......cccsceccccccess 48,071 3,747 


Country dressed product at New York totaled 2,914 veal, no hogs and 225 lambs. 


veal, 1 hog and 51 lambs in addition to that shown above. 





Department of Agriculture, Agricultural Marketing Administration. ) 


BOSTON 
814 
728 

2,823 
2,126 
2,217 
2,395 
87 

89 

107 
1,178 
777 

659 
13,284 
21,078 
17,542 
4,213 
6,627 
894 
179,134 
79,138 
370,215 


Previous week 2,911 





WEEKLY INSPECTED KILL 


Federal inspected slaughter of all 
classes of livestock at 27 centers, with 
the exception of hogs, declined for the 
week ended October 23 compared with a 
week earlier. Losses, however, were 
fractional and all totals remained well 
over a year ago. The increase in hog 
kill over the same week of last year was 
7 per cent, while compared with a week 
ago it was about 4 per cent. 

















Cattle Calves Hogs Sheep 

New York area’... 11,393 16,183 53,079 57,774 
Phila. & Balt.... 4,039 1,117 28,042 2,218 
Ohio-Indiana 

group? ........ 13,278 3,726 56,113 12,789 
Chicago® ........ 35,060 3,252 105,602 39,1 
St. Louis area*.. ‘ 82,246 7: 
Kansas City .... 2 46,823 
Southwest group*. 41,493 
GARR  ecccvcces 45,355 
Sioux City ...... 18,927 
St. Paul-Wis. 

aS 26,736 25,729 114,784 
Interior Iowa & 

So. Minn.*..... 15,279 6,696 157,716 52,457 

,. —Prerr re 201,991 85,068 750,180 397,461 
Total prev. week.202,226 89,062 715,908 405,383 
Total last year..182,151 90,882 693,432 288,945 


1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. "Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stockyards and East St. 
Louis, Ill, and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
“Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wis. ‘In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, and Waterloo, 
Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of the calves, 73% 
of the hogs, and 80% of the sheep and lambs that 
were slaughtered under federal inspection during 
that year. 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


Week 

ended Last 

Oct. 22 week 
ETT OCTET $10.09 $10.06 
ree 10.50 10.40 
EE .Seesseasn cue 9.50 9.75 
CO = 9.75 9.75 
Edmonton ............ 9.50 9.25 
Prince Albert ....... 9.30 9.25 
Me Me 8.75 8.65 
MOENONOGR ccccccesece 8.80 8.75 
DL -crennwssenend 9.00 9.00 
a 9.75 9.85 

VEAL CALVES 
ES  npadnasendatle $14.98 $14.88 
OS eae 14.75 14.75 
Winnipeg ...... 12.10 10.75 
a 10.25 10.75 
Edmonton Ms ketenes 11.50 11.50 
Prince Albert ........ 10.25 10.25 
aay 10.50 10.75 
SD <nscsnccned 11.50 11.5 
. ear. 11.00 11.10 
VERNER sasvccacces 11.75 11.00 
HOG CARCASSES BIi* 

I ins, oc cb cased $16.41 $16.35 
eee 16.35 16.35 
eae 15.35 15.35 
ST .cpadewe sseeee 15.20 15.15 
EET Ee 15.10 15.10 
Prince Albert ........ 15.10 15.15 
Moose Jaw .......++. 15.20 15.10 
Saskatoon > 15.10 
BOE. 604s000 15.10 
Vancouver 15.98 





Same 
week 


14.48 


*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


GOOD LAMBS 


SOURED covcccecacens $11.84 $12.82 
DNOES a vcsscccenes 11.50 12.10 
WEE. 2 4%.ce000000% 10.50 11.61 
CET devbnteceaces 10.25 10.25 
Edmonton ........... 10.00 9.85 
Prince Albert 10.15 10.25 
ee sescucnaee 10.15 10.15 
EOE wceesscdcee 10.15 10.50 
Oe rarer 10.30 10.20 
WOE weccctcus es 11.00 10.60 


3 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10c per word per in. 
sertion, minimum charge $2.00. Positions wanted 
special rate 7¢ per word, minimum charge $1.40, 
Count address or box number as four word 
Headline 70c extra. 70c per line for listings, ; 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Orpen 





Men Wanted 


Men Wanted 


Equipment Wanted _ 





All around skinner for packing house. Excellent 
wages, W-161, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill 





WANTED: an experienced beef boner, beef and 
pork trimmer, and a beef and pork butcher. W-160, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago, Ill. 


WANTED: Beef Foreman who will work and is 
all around skilled butcher and can bring several 
men with him. We also have jobs for Hog Kill 
and Cut Butchers; Curing Man; Casing Man; Tank 
Man. Steady work and good pay. Modern plant 
in Northern Ohio. Draft Exempt men preferred. 
Give details and wages expected. W-146, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





WANTED: Draft exempt man with general selling 
experience to assist Sales Manager in medium size 
organization manufacturing a complete line of meat 
products in the Pittsburgh district. Must have an 
experienced and practical knowledge of dressed 
beef. W-971, The National Provisioner, 407 8. 
Dearborn St., Chicago, IIL 





WANTED: Experienced man as superintendent in 
medium sized Colorado rendering plant. Write age, 
experience, references, draft status, and any other 
facts which will assist in appraisal of qualifica- 
tions. W-130, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





WANTED by Eastern Packer: Shipping clerk cap- 
able of handling large volume of city deliveries 
and acquainted with railroad tariff. State quali- 
fications, draft status, salary, etc. in first letter. 
W-149, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York, N. Y. 





WANTED: Experienced supervisor to operate edi- 
ble and inedible rendering departments in pro- 
gressive midwestern packing plant, W-154, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





WANTED: Supervisor, male or female, for sheep 
casing selecting department; permanent connection 
with progressive midwestern packer. W-147, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St.. 
Chicago, Il. 





Business Opportunities 





FOR SALE: Complete rendering plant doing good 
business. Central New York state. Reasons for 
selling. W-144, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


Wanted 


WANTED: Small Hog Killing Plant. In reply, 
give price and capacity. W-993, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 











WANTED: To buy or lease medium size Beef and 
Hog Killing Plant in Michigan, Ohio, or Indiana. 
PETERS SAUSAGE CO., 5454 W. Vernor High- 
way, Detroit, Mich. 





WANTED: Offerings ef 29/32 and 32/35 hog cas- 
ings, skip and small prime hog bungs, narrow and 
medium clear beef rounds. Also 5/10,000 Ibs. 
lamb, pork or beef hearts, fresh or frozen. SAMI 
SVENDSEN, 2252 W. 111th PIL. Chicago, Il. 





NATIONAL PROVISIONER ‘’CLASSIFIEDS’’ 





WANTED: A complete rendering-house equipment, 
AMERICAN TALLOW AND SOAP COMPANY 
INC., 1324 N. Miami Ave., Miami, Fla. b 





——————. 
WANTED: 1—250 Ib. approximately—Silent Gut. 
ter, direct drive. 1—166 Grinder, direct drive 
ADDRESS P. 0. BOX 603, Kokomo, Indiana, ; 





Equipment for Sale 


WE have on hand a stock of reconditioned Silent 
Cutters, Mixers, Grinders and Stuffers. r 

detailed information upon request. W-145, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t, 
Chicago, Il. 








GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER: 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls: 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert, 
and Horiz. Tankage Dryers; Refrigeration Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM 368 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J, 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
pont Pea Co., Ine., 14-19 Park Row, New 
fork City. 


BUY ANOTHER 
WAR BOND 

















THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........copies of Volume | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 


per copy. | enclose $........ 


NOMS ccccceccccccccccec eee esoccvcccoccvesesesee 


ve cipccevecsdcsteccvoes 


eeeeeeeee 


eeeeeeeeee 


AY ayi: Canada Packers Limited of St. Boniface, Manitoba 
| 

“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


Cf] 


ing expense... 


“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER’S 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 


house refrigerating problems. The articles in this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 


to acquire a practical working knowledge of this basic subject as well as fundamental 


Price postpaid, $1.50 per copy. 


GN iecdecddbcccasccsces GHRccccccssccocsscoosee 
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Information essential to the worker who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order today. 


A National Provisioner Publication 
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; KREY PACKING COMPANY |feeeeamcctres 


ST. LOUIS, MISSOURI 


% “unbelievably delicious” 
600 F. St. N. W. Fruit & Produce 
Tenderated Hams | ie”. “ex 


“Build Profitable Sales Volume in Any Territory”’ 


Eastern Representatives 
H. D. AMISS MURPHY & DECKER 





STEVE BERDIS theo. A. 
1246 Castleton Rd. 419 Jay St. 
Cleveland, Ohio —- Rochester, N. Y. 


Newark, N. J. 
A. |. HOLBROOK 
14 Warren M. WEINSTEIN 
Buffalo, N. Y. & co. 











SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


122 N. Delaware 
MAX LEFKOWITZ 
613 Gibson St. Philadelphia, Pa. 
Chas. Travtmann 
FRANK J. HOEPPNER Co. 











9322WadeParkAve. 9302 - 151st St., 
Cleveland, Ohio Jamaica, N. Y. 








THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 

J. W. Laughlin Earl McAdams Clayton P. Lee P. G. Gray Co. 
Harry L. Meehan 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 

441 W. 14th St. 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 











The Original Philadelphia Scrapple 

faxgeams 0 by 

fELIN’S > 

sey) ohn J.Felin &Co., Inc. 
Pork Packers 

“Glorified” 

HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 





CANNED MEATS — “PANTRY PALS” 
i 








We are in a position to fill orders promptly for 
MEAT PRODUCTS OF 
THE HIGHEST QUALITY 









STAHL-MEYER, INC., New York City, N. Y. 





FERRIS HICKORY SMOKED HAM and BACON 








‘ SSKAY * 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
—=THE WM. SCHLUDERBERG - 7. J. KURDLE CO.=—= 
MAIN OFFICE -PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. RICHMOND, VA. 
458 - pa Na $. W. tate eee 22 NORTH 17th ST. 











NEW YORK, N. Y. ROANOKE, VA, 
408 WEST 1 4th STREET 317 E. Campbell Ave 

















NEBRASKA HOGS - FATTENED ON CORN 


Priced daily on a ‘Guaranteed Yield’”’ basis 


Years of satisfactory service to the Packer 


PLATTE VALLEY COMMISSION CO. ss*ox 
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Jrom the Land O'@rn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 
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ADVERTISERS 


in this Issue of 


The National Provisioner @ 





Adler Co., The 
Armour and Company 


Bemis Bro. Bag Co. 


Cahn, Inc., Fred C 

Callahan & Co., A. P 

Cincinnati Butchers’ Supply Co., The. . 
Cleveland Cotton Products Co 
Cudahy Packing Co 


Diamond Crystal Salt Co. 


Fearn Laboratories, Inc... . Fourth Cover 
Felin & Co., Inc., John J 
French Oil Mill Machinery Co 


Girdler Corp 
Griffith Laboratories, Inc 


Ham Boiler Corporation 
Hanaché, Jean E 

Hormel & Co., Geo. A 
Hunter Packing Co. 

Hygrade Food Products Corp 


Identification, Inc 


Jackle, F. R 


Kahn's Sons Co., E 
Kennett-Murray & Co 
Krey Packing Co 


Mayer, H. J. & Sons Co 
McMurray, L. H 


Niagara Blower Co 


O'Connor, W. H 
Oppenheimer, S., & Co., Inc. Front Cover 


Palmyra Bologna Co., Inc 

Platte Valley Commission Co 

Pomona Pump Co. (Westco Div.)....21 
Preservaline Mfg. Co 


Rath Packing Company 


Schluderberg, Wm.-T. J. Kurdle Co. ..37 


Smith's Sons, John E., Co..Second Cover 
Specialty Mfrs. Sales Co 

Stahl-Meyer, Inc 

ee Serre rere 20 
Svendsen, Sami S. 

Sylvania Industrial Corp 


Viking Pump Co 
Vogt, F. G., & Sons, Inc 





The firms listed here are in partner- 
ship with you. The products and 
t they sfacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which yeu should not overlook. 


ep 














While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission sm this tnaex 





CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 
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Boston, Mass. 


F. C. Rogers Co. 
. Philadelphia, Pa. 





HUNTER PACKING COMPANY 
East St. Louis, Illinois 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


New York Office, 408 West 14th St., Paul Davis, Mgr. 
William G. Joyce 


A. L. Thomas 
Washington, D. C. 
Local & 
Western Shippers 
Pittsburgh, Pa. a 

















. GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 























———— 
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= NATIONAL PROVISIONER 
Y PUBLICATION | 


THE ANNUAL MEAT PACKERS GUIDE 











Reference and data book for meat packers, renderers, 
sausage manufacturers and related manufacturing concerns 
SS The 1943 edition of the Packers Guide, to be edited pledge our full ability and resources to production 
and published by the staff of The National Pro- of even better Guides in the future. 
visioner, will be more comprehensive in scope and 
more useful to the meat industry than ever before. The 1943 edition of the Annual Meat Packers 
Guide will be sent without charge to the following 
The Annual Meat Packers Guide was conceived individuals in every plant of the meat industry: 
and produced to provide factual information, ref- general managers and company officials, purchas- 
erence material and pertinent data for the meat ing agents or buyers, superintendents and engi- 
packing industry and its related fields. It has ful- neers. If your position qualifies you to receive the 
7 filled its function so well that it has already earned Guide, and you would like the 1943 edition, send 
a well-deserved place in every packer’s library. We your request on your company letterhead. 
+ . 
» -. THE NATIONAL PROVISIONER | 
407 S. Dearborn Street Chicago, Illinois 
—— 
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improving the quality of your presen! 
developing new PF and 

from all your 

sult the Fearn 


ahoralori te tae oa Lahoraior 
of Si Food. aaa ex . \\ 3 Py sar s f Tine Food Special 


701-707 N. “Western ge — — 1-707 N. Clessern Ave. Chicas 
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